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EDITORIALS 


read, some kind of price order, we are told, will be 

in effect. And this was to be expected, for now the 
Labor Barons have been paid off . . . and handsomely. 
Pendergast had his strong points but his accomplish- 
ments fade into insignificance when compared to those 
of his pupil. Had there been a statesman in the White 
House last June instead of a politician, the American 
people might very well have saved themselves upwards 
of three billion dollars a year in the cost of armaments 
alone. An expensive lesson brazenly administered that 
we fervently pray will not be forgotten in November 
1952. 


Drs, CONTROL — By the time these lines are 


But canners will have to live with these controls and 
while that is not pleasant to contemplate, it is a fact 
that they come at a most opportune time for the Can- 
ning Industry. Actually unless, heaven forbid, there’s 
some provision for adjustments on sold stocks still in 
Sellers’ warehouses, canners will have but a minor 
tussle with the new prices until another canning sea- 
son arrives. For excluding citrus, tuna and sardines, 
there just aren’t many unsold stocks to be found. This 
column may be optimistic but it seems reasonable to 
believe that within four or five months the confusing 
pains of organization should have subsided. Surely it 
will be a relief to get some semblance of cost and price 
stabilization. 


303 LABEL WEIGHTS—Wisconsin canners, think- 
ing N.C.A. might have been a bit conservative in rec- 
ommending a one pound label weight declaration for 
303 peas and corn, last spring prevailed upon their 
Stat’ Department of Agriculture to run a test. The 
report issued this week indicated it might be a bit 
risky to use a higher weight declaration. Seventeen 
out of 108 cans of Alaska peas ran less than 1 |b. 1 0z., 
21 0. 123 cans of sweet peas, 17 of 36 cans of whole 
ker] corn, and 6 of 27 cans or cream style corn were 
belo. the 1 lb. 1 oz. level. Somewhat weakly, we 
thou -ht, the Wisconsin letter explained “We believe 
it is significant that no can, except two which were 
slac\-filled, ran below 1 Ib. 14 oz. Thus it would appear 
that the label weight of 1 lb. 14 oz. could safely be 
use’. and this would at least narrow the difference in 
labe’ weights used for peas and corn in 303 cans.” 
Nothing beats a good try. 
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Speaking of Wisconsin, it’s interesting to note that 
the Attorney General for that State has ruled the Wis- 
consin Food Law Standards invalid. It doesn’t take 
a particularly long memory to recall when the Wis- 
consin Law, particularly as it referred to the labeling 
of peas, was used as a guide by the Canning Industry. 
The Attorney General pointed out that the law was 
enacted in 1909, shortly after the first Federal Food 
Law was effected, and that it had become obsolete since 
the enactment of the new Federal Law and the estab- 
lishment of Standards of Identity, etc. The Governor 
has asked the Legislature to revise the regulations. 
Might be a good idea, save a lot of confusion, money 
and time, Governor, if the Legislature were to endorse 
the Federal Law in this instance. 


CALIFORNIA PACK —The Canners League of 
California release of pack statistics for that State calls 
for hearty congratulations to a great canning state © 
Sixty-five and a half million cases of fruits and vege- 
tables isn’t a record for California, that figure was 
exceeded in 1946 (8214 million) and 1947 (6914 mil- 
lion), but any way you look at it, it’s a lot of fruit and 
vegetables. (The figure doesn’t include meat and pota- 
toes.) The report is a summary by product showing 
5 years for comparison. The trade knows from ex- 
perience that this State produces not only quantity but 
exceptionally high quality. That is a combination of 
which they can be justly proud. It’s interesting to 
note that for the five years, 1946 thru 1950, the packs 
of fruits and vegetables are about equally divided. 
Ordinarily fruits have a slight edge, but the vegetable 
pack was larger in three of the past five years, 1946, 
1947 and 1950. The 1950 pack of fruits amounted to 
32,540,574 cases basis No. 2!4, while the vegetable 
pack totaled 33,021,774 actual cases. Of the latter 
nearly 25 million cases were in tomatoes or tomato 
products—6 million cases of juice, 5.4 million cases of 
catsup, 4.7 of hot sauce, 3.5 of tomatoes, nearly 3 of 
paste, etc. Think of it, in number of cases then, that 
makes tomatoes a more important item even than 
peaches. 


TIN ORDER—Not at this writing. 
ARMY REQUIREMENTS—Same as above. 
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The Control of Fruit & Vegetable Diseases 


A survey of the severity of fruit and vegetable diseases in the 
United States and the chemicals recommended for their control 


By GEORGE L. McNEW, S. E. A. McCALLAN and P. R. MILLER 


VIII Treatments for Vegetable Seeds 


(No. 8 in a Series of 12 Articles) 


Scientists and laymen alike were slow in realizing the full 
value to be obtained from seed treatments. As early as 1897, 
formaldehyde was used as a surface disinfectant for wheat 
seed and three years later it was introduced as a soil treatment 
to protect onion seedlings from the smut fungus. The modern 
use of seed treatments can be dated from 1913, when organic 
mercury compounds were developed. They were introduced to 
this country in 1916 and shown to be very effective in prevent- 
ing infection of corn and other cereal crops by seed-borne fungi. 

The investigators who were developing treatments to destroy 
seed-borne pathogens soon discovered that chemical materials 
gave many benefits beyond what would have been expected 
from seed disinfection alone. Better stands and stronger, more 
vigorous plants were obtained. This phenomenon was soon 
shown to be due to control of soil inhabiting fungi that were 
responsible for “damping-off” diseases of young seedlings. These 


Field trial with new seed protectants on pea 
seed. From left to right the rows received the following treat- 


Figure 34. 


ments: Organic mercury, none (behind the stake), chloranil 
and a copper compound. Although 100 seed were sown in the 
rows one rod in length very few of the untreated ones produced 
plants. 


fungi had been attacking seed before they could germinate and 
destroying the food reserves and even the embryo. By coating 
the seed with chemical the investigators had built up a pro- 
tective layer through which the fungus could not penetrate 
very readily. 


Studies were then reoriented with the idea that seed treat- 
ments could serve two functions—disinfection if the seed were 
infested with a pathogen, and protection if the seed and seed- 
lings were exposed to invasion from the soil. Seed disinfectants 
were needed only on seed that were infected or bore fungi ex- 
ternally. Seed protectants were needed on any seed that were 
to be sown in wet cold soils because seed-decay fungi, almost 
universally present in all of our cultivated soils and seed bed 
composts, attack whenever the seedling is handicapped by 
periods of cool, rainy weather. 


Heat treatments and volatile chemicals such as formaldehyde 
are excellent disinfectants because of their penetrating ability 
but they are worthless, or almost so, as seed protectants 
because they do not persist. The stable, insoluble metallic 
compounds and organic fungicides are most suitable protectants 
because they persist until needed but they often fail to disinfect 
seed, particularly if the fungus mycelium has penetrated the 
seed coat as it does in anthracnose of beans, Diplodia blight of 
corn, black rot of cabbage, etc. Because of these considerations 
a single treatment may suffice on crops which regularly have 
disease-free seed but a combination of disinfectant and _ pro- 
tectant treatments are required on others that have seed-borne 
inoculum as well as being susceptible to soil organisms. 


TREATMENT OF CUCURBIT SEED 


The cucurbit seed have been shown to be readily affected by 
several of the leaf blight, scab and anthracnose fungi discussed 
in Chapter V of this series. As an aid to the control of these 
diseases, methods of seed treatment have been developed. 
Nearly every state institution recommends that the seed be 
surface disinfected by treatment with bichloride of mercury 
or an organic mercury treatment (Table 62). The standard 
treatment is a five-minute soak in bichloride of mercury 
solution (corrosive sublimate) at a concentration of 1-1000 (1 
once in 7 and % gallons on water). The treated seed are then 
rinsed in cool water, dried and dusted with a protective fungi- 
cide. The quinone (Spergon), dithiocarbamate (Arasan) or 
cuprous oxide fungicides are usually employed for this purpose 
(Table 62). 


TREATMENT OF TOMATO, PEPPER, EGGPLANT SEED 


Several of the leaf blight fungi discussed in Chapter V1 of 
this series may adhere to the surface of the seed and in/ect 
young plants while they are crowded in the seed bed prior 
to their being transplanted to flats or the field. Because of this, 
producers of certified seedling plants in Georgia are required 
by their State Department of Agriculture to disinfect all sced 
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by soaking them in mercury suspension. Ethyl mercury phos- 
phate is usually employed but mercuric chloride is also effective 
(Table 63). Some states recommend the use of a hot water 
treatment consisting of a 25 minute dip in water at 122°F. 
(50°C.) followed by a dip in cool water and soaking in copper 
sulfate solution (2 ounces to a gallon of water). They are 
then dried and planted. Since the tomato is very susceptible 
to damping off, seed are also treated with protectants to pre- 
vent invasion by Pythium and other soil-inhabiting fungi. 
Thiram, chloranil and cuprous oxide are favored treatments. 


TABLE 62. DISEASES OF CUCURBITS Requiring Seed Treatments in Dif- 


ferent States. 


DISEASES REporTED UPON 


STATES REPporRTING DISEASE 
ACCEPTABLE 
SEVERE MODERATE SLIGHT TREATMENTS¢.d 


ComMoN NAME 


CAUSAL AGENT 


WATERMELON 
Colletotrichum 
lagenarium Ark. D1, D3, C3, C2 
Ga. M1, 02, D1, 03, 
Q2 
Ill. M1 
Iowa M1 
Kan. 04, D1, QI 
Ky. M1, 03 
Md M1, D1, C4 
Mo. Ql, C4 
N.C, M1 
Pa. Mi 
M1, 038, 04, C3, D3 
W.Va. 03, Q1, D1, M1 
Damping off..........00 Pythium spp. et al....Del. Ql, C4 
Iowa D1, Q1, Q2 
Kan 03, D1, Ql 
Miss 03, D1 
Mo. Qi, C4 
S.C. M1, C4, D1, 03 
Tex. D1, Q1, 03, C4 
Wash Q1, D1, O1 
Cercospora 
W.Va. C4, 03, D1 
Tex. Mil 
We Fusarium niveum......Ga. 02, M1 
Tex. M1 
Gummy end blight...Mycosphaerella 
M1, D1, 03, Q1, Q2 
Angular leaf spot.... Pseudomonas 
lachrymans Minn. Ml 
CUCUMBER 
Damping Pythium spp. et al....Conn. Ql, 03 
Towa D1, Q1, Q2 
Kan. .........08, D1, 
D1, 03, C4 
Mich D1, 03 
Miss 03, D1 
Mo. Qi, C4 
N.Y M1, Q1, 03, P1 
N.C, D1, Q1, 03 
Pa. M1, 03, D1 
Wash. Q1, D1, 03 
W.Va. C4, 08, D1 
cucumerinum......... Conn. Ml 
M1, 03 
Mo. Q1, C4 
N.Y M1, Q1, 03, 
Pa 
Anthracnose... Colletotrichum 
Conn. 
Ga 02, M1 
Md M1, D1, C4 
Miss, 03 
Ql, C4 
M1, Q1, 03, P1 
N.C M1 
Pa. Ml 
W.Va. 03, Q1, D1, M1 
Angu!. leaf spot.... Pseudomonas 
M1, D1, 03, Q1, Q2 
Md. M1, D1, C4 
Mich. M1 
Mies. Mil 
M1, Q1, 03, Pl 
Pa. 
W.Va M1, 03 
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TABLE 62. DISEASES OF CUCURBITS Requiring Seed Treatments in Dif- 
ferent States.—Continued 


DisEASES REPORTED UPON States REPORTING DISEASE 


ACCEPTABLE 
SEVERE MODERATE SLIGHT TREATMENTS¢.¢ 


CoMMON NAME CAUSAL AGENT 


Bacterial wilkt........... Erwinia 
tracheiphila............ M1, D1, 03, Q1, Q2 
Mo. Q1, C4 
N.Y M1, Q1, 03, Pl 
Mycosphaerella 
citrullina Ga. M1, D1, 04, Q1, Q2 
Md. M1, 03 
MUSKMELON 
Macrosporium 
cucumerinum......... Ind. D4, C3 
Md. M1, Di, 03, C4 
Mo. Q1, C4 
N.Y. M1, Q1, 03, P1 
Mycosphaerella 
citrullina Ga. M1, D1, 04, Q1, Q2 
Anthracnose............. Colletotrichum 
lagenarium............. Conn. M1 
Ga. 02, M1 
Mi 
Iowa Mi 
Kan 04, D1, QI 
Mo. Qi, C4 
N.Y. M1, Q1, 03, P1 
N.C. Mi 
Pa. Mi 
W.Va. 03, Q1, D1, M1 
Scab Cladosporium 
cucumerinum......... Conn. Mi 
Ill 
Mich M1, 03 
Mo. Ql, C4 
N.Y M1, Q1, 03, P1 
Damping off............. Pythium spp. et al....Conn. D1, 03, C4, QI 
Del. Q1, C4 
Iowa D1, Q1, Q2 
Kan 03, D1, Q1 
Mich M1, D1, 03 
Mo. Ql, C4 
N.Y M1, Q1, 03, Pl 
N.C. D1, Ql, 03 
S.C. M1, C4, D1, 03 
Wash. Q1, D1, O1 
W.Va. C4, 03, D1 
Angular leaf spot.... Pseudomonas F 
M1, D1, 03, Q1, Q2 
Minn. M1 
N.Y M1, Ql, 03, P1 
Tex. M1 
W.Va M1, 03 
Bacterial wilt........... Erwinia 
tracheiphila............ Ga. M1, D1, 03, Q1, Q2 
Mo. Qi, C4 
N.Y M1, Ql, 03, P1 
SQUASH 
Damping off............. Pythium spp. et al....Conn. D1, Q1, Q2 
Iowa D1, Q2 
Mich D1, 03 
Mo. Qi, C4 
N.C. D1, Q1, 08 
Wash. Q1, D1, O1 
W.Va. C4, 03, D1 
Cladosporium 
ecucumerinum Conn. M1 
Mi 
Mo Qi, C4 
Colletotrichum 
lagenarium Conn. M1 
Ga 02, M1 
Il 
Mo. C4 
Tex. C2, C3, D3, D4 
W.Va. 03, Q1, P1, M1 
Angular leaf spot.... Pseudomonas 
lachrymans............. Ga. M1, D1, 038, Q1, Q2 
Tex Mi 
Mycosphaerella 
citrullina Ga M1, D1, 04, Q1, Q2 
Md. M1, 03 
Bacterial blight........ Xanthomonas 
cucurbitae Md M1, 03 
PUMPKIN 


Seab—See Squash above 
Damping off—See Squash above 


ce See Table 1 of Article I for full names of coded chemicals. 

d Some of the treatments employed are used to prevent transmission of 
disease agents to new crops (i.e. they disinfect) whereas others are used 
predominantly to protect seed and seedling from soil inhabiting fungi that 
cause seed decay and damping off. A M1 dip and O3 dust are the most popular 
disinfecting agents but mercuric chloride is not a very good protectant because 
it is water soluble so other protectants are widely used, 
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It should be noted that there are several other diseases of 
tomatoes which are seed borne. Most of these are controlled 
by the above treatments. One exception, which can be con- 
trolled better by other materials is bacterial canker. For many 
years this disease was known to be prevented by permitting a 
72-hour fermentation of tomato pulp before extracting and 
washing the seed. This disinfection probably results from pro- 
duction of organic acids by the fermentation bacteria, so plant 
pathologists at Utah State College investigated the possibility 
of using such acids. Acetic acid and lactic acid were found to 
be effective in destroying the bacteria and are recommended 
in several of the states (Table 63). 


Pepper and eggplant seed are susceptible to about the same 
diseases as the tomato and are treated with similar materials 
in the different states (Table 63). 


TREATMENT OF CABBAGE AND RELATED SEEDS 


The cruciferous seeds carry several plant pathogens, the more 
important of which are the bacteria that cause black rot and 
the fungus responsible for black leg. The Alternaria that 
causes black leaf spot (Table 59) may also be borne as a con- 
taminant on seeds. Because of this growers have resorted to 
the purchase of seed from disease-free areas. Danish seed were 
imported for many years because of their relative freedom from 
seed-borne pathogens such as black rot. More recently cabbage 
seed from the western areas such as Puget Sound have been 
used. 


The black rot bacteria are internal in the seed so chemicals 
are not too effective in eradicating them. Many areas have 
resorted to using a hot water treatment to disinfect seed. The 
seed are immersed in water at 122°F.(50°C.). Cabbage are 
left 25 minutes but califlower will not stand immersion more 
than 15 to 18 minutes since they are sensitive to heat. The 
timing must be exact, the thermometers accurate and the seed 
must be cooled immediately by dipping in cool water if injury 
is to be avoided. Many states still prefer the use of water 
soluble organic mercurials or mercuric chloride (Table 64). 
After disinfection, the seed are dried and treated with a pro- 
tectant. Zine oxide or Semesan were used for many years. 
More recently, the quinones and Arasan have been used in 
many localities (Table 64). Copper compounds are not recom- 
mended because they are exceedingly injurious to crucifer crops. 


TREATMENT FOR PEAS, BEANS, PEANUTS 


Crop failures are common both in peas and lima beans because 
of seed decay. Up until 1932 many seed-borne pathogens such 
as Ascochyta blight of peas were serious but in recent years 


(Continued on page 21) 


TABLE 63.. DISEASES OF SALANACEAE Requiring Seed Treatments in 
Different States. 


STATES REPORTING DISEASE 
ACCEPTABLE 
MaJor SECONDARY MINOR TREATMENTS 


DISEASES REPORTED UPON 


CoMMON NAME CAUSAL AGENT 


TOMATO 
Damping off4.......... Pythium spp. et al. ..Conn. D1, C3, Q2 
Ill. C4, D1, O03, QL 
Ind. 01, D1 
Kan. Q1, D1, C4, D4 
Ky. D1, Q1, C3, C4 
C4, D1 
Md. O01, D1, C4 
D1, M1, O1 
Minn. C1, O1 
Miss D1, C4 
01, D1, Q1, M1, C4 
N.Y 01, 03, D1, Cl 
N.C D1, Q1, 03 
Pa. F1, 03, D1, O1 
. 01, D1, Q1, 08, Q2 
Anthracnose............. Colletotrichum 
phe id Kan.....C4, 08, Q1, D1 
01, D1 
O01, D1, Q1, M1, C4 
N.Y 01, 03, D1, Cl 
... Phytophthora 
01, D1, Q1, M1, C4, 


TABLE 63. DISEASES OF SALANACEAE Requiring Seed Treatments jn 
Different States.—Continued 


DISEASES REPoRTED UPON 


— 


States REPORTING DISEASE 


ACCEPTABLE 
CoMMON NAME CAUSAL AGENT MAJor SECONDARY MINOR TREATMEN 
Early blight.............. Alternaria solani....... Ga, M1 
Md. 
01, D1, Q1, M1, C4 
N.Y. 01, 08, D1, C1 
Pa. O01, M1 
W.Va. M1, 01 
Late blight............... Septoria 
lycopersici Ga. Ol, Ml 
Kan. C4, 04, Q1, D1 
01, D1, Q1, M1, C4 
N.Y 01, 08, D1, C1 
Southern blight....... Sclerotium rolfsii Del. D5 
Phoma rot Phoma destructiva Ill M1, O1 
Bacterial spot.......... Xanthomonas 
vesicatoria Ark. M1, 01 
Del. M1 
tll 01, M1 
Ind. 01, Di 
Md 01 
X7, M1, Di 
Minn. M1 
Tex O01, Ml 
W.Va M1, 01 
Corynebacterium 
michiganense Ark. M1, 01 
Cl 
Del. 7 
Md. 01, Di 
Mich X7, M1, 01 
Mont. Ml 
Tex O01, M1 
Wash X7 
Speck Bacterium 
Ark. M1, Di 
Ga. M1, O1, D1, 03, C4 
Nail head spot.......... Alternaria tomato Tex. Mi 
PEPPER 
Damping off............. Pythium spp. et al. ..Conn. M1, 03 
Kan D1, 03 
La. C4 
Md. 03, O1, D1, C4 
Miss D1, C4 
Mo. D1, C4, O1, M1 
D1, 03 
Pa. 03, M1, D1 
Cercospora Capsici....Ga. 03, M1, 01 
Towa ..C3, D5, M1, Dl 
Mo. D1, C4, O1, M1 
D1, 03 
rufomaculans 
Ga. O03, M1, 01 
Me. C3, D1, C4 
Southern blight....... Sclerotium rolfsii Del. D5 
Vermicularia 
Ga. 03, M1, O1 
Bacterial spot.......... Xanthomonas 
vesicatoria Ga. 03, M1, 01 
Iowa Ml 
La. M1, Cl 
Md. M1, 03, O1, D1, C4 
Miss 
Minn. 
Mo. D1, C4, 01, M1 
N.Y. D1, 03 
N.C, M1 
C1 
Bacterial speck........ Bacterium 
punctulans Ga. M1, 01, D1. 
03, C4 
EGGPLANT 
Damping off............. Pythium sp. et al.......Conn. 03, 
Kan Q2, C4 
La. C4,Zi, Di 
Md. D1, 03, C4 
N.Y. 
Pa. D1, 03 
Wash Q1, Di, 01 
Blight Phomopsis vexans Conn. M1 
Ga. M1, 01, D1, 03, C4 
C4, D1, 03 
La. O5, 14, C4 
Md. ct, DI) 
Pa. 08 
W.Va. C4, D3, Dl 
Early blight.............. Alternaria solani Pa. 08 


ce See Table 1 of Article I for full names of coded chemicals. 
@ Soil drencheg and disinfectants listed in Table 69 as soil treatments. 
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The following comments are offered on 
the present P.M.A. grades for various 
tomato products with which the Crosse 
and lackwell Company has some experi- 
ence both as a manufacturer and as a 
purchaser, so that if the discussion in 
this meeting indicates general agreement 
in the industry that changes in grades 
are desirable, the Tri-State Packers 
Association can follow these up officially 
with the P.M.A. authorities. These re- 
marks also deal chiefly with the require- 
ments for fancy grade, as we have very 
little experience with lover grades except 
at the borderline between fancy and 
standard, which is a difficult problem at 
times. 


(1) TOMATO CATSUP: 

(A) Description of Grade Factors: 

Present grade descriptions are appar- 
ently satisfactory as far as color and 
flavor are concerned. Defects have al- 
ways been a difficult question, but the 
new speck count demonstrated by Dr. 
Walls might be developed into a satis- 
factory objective test when sufficient 
experience has been acquired to size and 
color of specks which are to be counted 
as defects. The Bostwick consistometer 
is a reasonably satisfactory instrument 
for the measurement of consistency, but 
it is possible that the spreadmeter with 
a measuring device released by a spring 
mechanism, such as used in the Adams 
consistometer for corn might be devel- 
oped into a more sensitive measure than 
the consistometer. Consideration might 
be given to the setting of a minmium, as 
well as a maximum, consistometer read- 
ing for fancy grade tomato catsup, as 
too heavy a consistency is undesirable. 


(B) Scoring System: 

As catsup is mostly used for condi- 
mental value, it would seem reasonable 
that more points should be allocated for 
color, flavor, and consistency, in which 
the consumer is particularly interested, 
and less points for defects as now de- 
scribed in the grades which are not nor- 
mally noticed by the consumer as evi- 
denced by the fact that one of the most 
popular brands of catsup on the market 
will ‘requently not score in the fancy 
grade for defects. As a tentative sug- 
gestivn, we should consider 30 points 
each ‘or flavor and consistency, 25 points 
for color, and 15 for defects, instead of 
the ; resent allocation of 25 points for 
each actor. However, it must be admit- 
ted ‘hat the chief consideration is 
Wheticr the catsup grades fancy or 
stand .rd, and not whether it scores 90 or 
92 po nts in the fancy range. 


(2) “OMATO JUICE: 


The present description of grades is 
reaso: ably satisfactory, as well as the 
alloca'ion of points for the various fac- 


“From an address before Tri-State Packers 
Associa(ion, 
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tors, which is now 40 points for color, 30 
points for flavor, and 15 points each for 
consistency and freedom from defects. 
Some canners have suggested a change 
in present definition of minimum color 
for fancy grade, which is the color pro- 
duced by the Munsell spinning discs of 
R-65, YR-21, with an appropriate com- 
bination of grey and black colors. This 
is an arbitrary standard, whose origin is 
apparently wrapped in mystery and it 
may not be entirely realistic under pres- 
ent conditions in view of the high tem- 
perature processing which is considered 
necessary for the preservation of tomato 
juice, which results in more yellow color 
appearing in the finished product. Some 
brands of tomato juice well accepted by 
the consumer would rarely grade fancy 
with the present minimum color stand- 
ard, but on the other hand, the difference 
in color between top standard and low 
standard in present grades is not very 
great. Possibly the Hunter meter will 
give us a more precise measuring guide 
in the future, but we believe that a mini- 
mum fancy grade reading should have 
a little less red, and appreciably more 
yellow red than present combination. 


(3) TOMATO PUREE: 


This grade is we believe in urgent need 
of revision. Here we are speaking from 
the point of view of the purchaser or 
consumer rather than that of the mannu- 
facturer. 


(A) Solids or Gravity: 

At present three concentrations of to- 
mato puree or paste are recognized; 
light—8.37 percent to 10.7 percent, salt 
free, total solids; medium—10.7 percent 
to 12 percent, total solids; heavy—12 
percent and higher total solids. It would 
be more in line with trade practice to 
list these concentration ranges according 
to specific gravity rather than total 
solids, which would mean respectively: 
1035 to 1045; 1045 to 1050; and 1050 and 
heavier. Actually it would be better to 
set a minimum of 1040 rather than 1035, 
as any product below 1040 SG would not 
be classified as puree in the trade. 


(B) Scoring System: 

The present system which only recog- 
nizes color ‘and freedom from defects as 
quality factors, allocating 60 points for 
color, and 40 points for freedom from 
defects, apparently pays no heed to the 
flavor and consistency, both of which are 
definitely important factors for the pur- 
chaser or consumer of tomato pulp. It 
is well known that specific gravity is no 
real measure of the consistency of 
tomato pulp, as the consistency will vary 
with the heat treatment of the tomatoes 


as much as with the specific gravity, and 
we have all seen samples of pulp of 1045 
gravity which are not much thicker in 
consistency than some tomato juice of 
1030 gravity. Many buyers prefer a 
heavy consistency, and we believe that 
the Bostwick consistometer could be used 
to measure the consistency of tomato 
puree and a minimum consistency could 
be established for each concentration 
range. Flavor is also important for the 
user of puree and flavor is not always 
correlated with color which is apparently 
assumed to be the case with the present 
system where no points are allocated for 
flavor. For consideration, we suggest a 
revision of the scoring system to give 
30 points for color, 30 points for consis- 
tency, 25 for flavor, and 15 for freedom 
from defects. 


We purchase tomato puree for use in 
soups and similar products and we can 
not base our purchases on the grade as 
at present defined: a puree graded as 
fancy we know will have a good color 
and be reasonably free from “specks” 
but we want to be sure it has also the 
consistency and flavor we need for our 
products so we can never buy on the 
basis of a grade certificate, but must 
make supplemental examination in our 
own laboratory. 


CRANBERRY VALENTINES 


The prevailing desire for a_ special 
menu on special days prompted Ocean 
Spray’s accent on holidays which key- 
notes the 1951 promotion to increase 
cranberry sales during the spring and 
summer months. Chicken and Ocean 
Spray has already proved itself a popu- 
lar combination for Sunday and holiday 
eating, and through the impetus of the 
Chicken and Cranberry Campaign, ex- 
tending each year from January 1 
through August 31, 40 percent of the 
year’s Ocean Spray sales are now made 
during the spring and summer months, 
once considered the off-season for cran- 
berries. Nationwide promotion this year 
is expected to further increase Cran- 
berry sales from January through 
August and bring them nearer a 50-50 
basis with the high sales months of 
September, October, November and 
December. 


Cranberry hearts with chicken for 
Valentine’s Day will launch the new 
year’s Chicken and Cranberry Cam- 
paign, and point-of-sale posters available 
at National Cranberry Association, Han- 
son, Massachusetts will carry out the 
Valentine’s Day theme highlighted in 
national advertising. Once again dealers 
will have an opportunity to receive co- 
operative merchandising payments for 
featuring Ocean Spray with chicken and 
increase retail sales of both Ocean Spray 
and chicken with tie-in store displays. 
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INDEPENDENT CANNERS 
TO MEET 


The Annual Meeting of the Associated 
Independent Canners, recently organized 
to serve independent canners with a mar- 
keting and promotional service, will be 
held in Parlor 2 of the Stevens Hotel, 
Chicago, at 2:00 P.M. on the afternoon 
of Tuesday, February 20. All are cor- 
dially invited to attend. 


SHILLINGS BUY 
BANKERT CANNERY 


James R. (Bud) Shilling, former 
Director of the Tri-State Packers Asso- 
ciation, and his brother, Thomas E., re- 
turn to the canning fold with the pur- 
chase of the Bankert Brothers Company 
cannery at Hampstead, Maryland. The 
new firm will operate as a partnership 
under the name of Hampstead Packing 
Company. Peas, beans, tomatoes and 
corn will be packed, using the same 
labels “Hampstead” and “Carroll Coun- 
ty”, as the former company. 

Robert and John Bankert established 
the Bankert Bros. Co. as a partnership 
in 1931 when they took over one of the 
Smith-Yingling plants at Hampstead. 
The firm was incorporated on the retire- 
ment of John in 1948 and has continued 
since that time under the management 
of Robert and Charles Bankert. 


OYSTER PACKERS ORGANIZE 


About 55 oyster packers of the Chesa- 
peake Bay gathered at Salisbury, Mary- 
land, January 14, to form the Chesa- 
peake Sea Food Packers Association, and 
elected J. Moren Sterling of Crisfield, 
Maryland, President of the group. Other 
officers elected are: George T. Harrison, 
Tilghman Packing Company, Tilghman, 
Maryland, 1st Vice-President; Edmund 
Nelson, Cambridge, Maryland, Secre- 
tary; and Richard Webster, Deal Island, 
Maryland, Treasurer. An effort is to be 
made to obtain more flexible laws for 
the packing of oysters. 


STOKELY PROMOTES NOONAN 


L. J. Noonan, previously Vice-Presi- 
dent of the Van Camp Division, has been 
appointed Vice-President and Director 
of sales and Advertising of Stokely-Van 
Camp, Inc., succeeding C. C. Culp, who 
will continue as a Vice-President and 
serve on the Board of Directors, devoting 
his time to executive assignments. The 
announcement was made by H. F. Krim- 
endahl, President of the firm. 

Mr. Noonan joined Stokely-Van Camp 
on the West Coast as Division Manager 
in 1930. He was later transferred to the 
general offices in Indianapolis, where he 
has served in sales management capacity. 
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NEWS AND PERSONALS 


KNOUSE APPOINTS BROKERS 


Knouse Foods, Peach Glen, Pennsyl- 
vania, have made the following broker- 
age appointments to represent them in 
their respective areas: A. Earle Clark & 
Son, Miami, Florida; Pickrell & Craig 
Company, Ince., Louisville, Kentucky, 
with branch offices in Lexington and 
Middlesboro; and Cooney’ Brokerage 
Company, Butte, Montana. 


In addition to the Knouse “Lucky 
Leaf” brand, the companies will also 
serve as representatives on the apple 
products line packed under the Duncan- 
Hines franchise. 


CHARLIE AUGUSTINE RETIRES 


Charles F. Augustine, Superintendent 
of the Fruit Growers Cooperative at 
Sturgeon Bay, Wisconsin, retired on 
January 1 after 55 years of service in 
the industry. He will be retained by the 
company in an advisory capacity. He is 
a Diamond Pin member of the Old Guard 
Society, indicating 50 or more years of 
service in the industry. 


CONTINENTAL DIVIDEND 


Directors of Continental Can Com- 
pany have declared the regular quarterly 
dividend of 50 cents a share on the com- 
mon stock, payable March 15, to stock- 
holders of record February 23. The 
regular quarterly dividend on the $3.75 
cumulative preferred stock of 93% cents 
a share will be paid April 2, to stock- 
holders of record March 15. 


GREEN GIANT FINANCING 


Green Giant Company, formerly the 
Minnesota Valley Canning Company, has 
arranged to place with the Mutual Life 
Insurance Company of New York, 
$6,500,000 of 3% percent notes, which 
will become due. in 1971. The proceeds 
of the loan will be used to refund $3,580,- 
000 of notes held by Mutual Life, and to 
provide additional funds for expansion 
of the Green Giant business. The com- 
pany, with principal offices in Le Sueur, 
Minnesota, operates 24 plants in the 
United States and. two in Canada. 


NEW CANNING COMPANY 


A new canning firm has been formed 
at Hillsboro, Wisconsin, to be known as 
Hillsboro Enterprises, Inc., which has 
acquired the property of the Dorchester 
Canning Company with the idea of oper- 
ating year round, starting operations 
with peas and corn. Incorporators are 
William Hofmeister, E. V. Hofmeister, 
LeRoy Freck, Warren Kuehling, A. Ces- 
nik, William Rethke, and G,. S. Deakin. 


THE CANNING TRADE 


TRI-STATE DATES 


The Annual Spring Meeting and Can- 
ners School of the Tri-State Packers 
Asociation will be held at the Lord Bal- 
timore Hotel, Baltimore, Maryland, 
March 14, 15 and 16, Secretary Cal Skin- 
ner has advised. 


BUYS WISCONSIN FIRM 


William S. Toohey and Jack Griffin, 
both of Chicago, have formed the Griffin- 
Toohey Company and acquired the fruit 
processing firm of M. W. Miller & Com- 
pany Sturgeon Bay, Wisconsin, and will 
immediately launch an expansion pro- 
gram for operation of the plant next 
season. 


MEYERCORD APPOINTS TWO 


Frank B. Straub and Robert L. 
Harms, previously associated with Muir- 
son Label Company, Peoria, Illinois 
branch, have been appointed sales repre- 
sentatives for the new Canned Food 
Label Division of the Meyercord Com- 
pany, Chicago Decalcomania manufac- 
turers. Mr. Straub will headquarter at 
Indianapolis and Mr. Harms at Chicago. 


AMENDS ORGANIZATIONAL 
SET UP 


The Walla Walla (Wash.) Canning 
Company has amended its organizational 
set up increasing the company’s capitali- 
zation to $800,000. 


MENZIES ELECTED DIRECTOR 
OF GMA 


John T. Menzies, Sr., President of the 
Crosse & Blackwell Company, Baltimore, 
Maryland, has been elected to the Board 
of Directors of the Grocery Manufactur- 
ers of America for a three year term. 
Mr. Menzies has served in the past as an 
official and a Board member of this Na- 
tional organization of leading grocery 
manufacturers. 


MONARCH FOODS ON THE AIR 


The Reid Murdoch Division of Con- 
solidated Grocers Corporation, Chicago, 
will sponsor the 10:00-10:15 A.M. EST 
broadcast for Monarch Foods over (BS 
radio network’s “Arthur Godfrey Time” 
on alternate days beginning Tuesday, 
February 6. The new sponsor will share 
with the Toni Company the first quarter 
hour of the 90 minute Monday through 
Friday radio series. The program {ea- 
tures Janette Davis, Bill Lawrence, the 
Mariners, the Chordettes, Announcer 
Tony Marvin, and Archie Bleyer’s 
Orchestra. 
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FLORIDA LEAGUE 
APPOINTS LIVINGSTON 
SECRETARY-MANAGER 


R. C. Lewis, President of the Canners 
League of Florida, has announced the 
appointment of Delbert E. (Bert) Liv- 
ingston of Tampa to the office of Secre- 
tary-Manager of the group. Mr. Liv- 
ingston is well known in state and 
national agricultural advertising and 
publishing circles as Editor for 14 years 
of “Florida Grower” magazine, during 
which time he was active in national 
and international conferences concerning 
agricultural affairs. 


BUILDS FREEZING PLANT 


The Lamb-Weston Canning Company, 
Weston, Oregon, has begun construction 
of a large frozen food storage warehouse 
of 15 million pounds capacity, which is 
expected to be completed in time for 
freezing the spring crops. 


STANGE APPOINTS ANDERSON 


W. Earl Anderson has been appointed 
sales representative for the William J. 
Stange Company, who will join the com- 
pany officially on February 1. He will 
service food processors in the states of 
Texas, Oklahoma, New Mexico, Colorado, 
and Western Kansas, where he has been 
associated with the food processing in- 
dustry for more than 20 years. 

Thurst Lind, Jr., who represented 
Stange in this territory for the past four 
years, has been transferred to Michigan 
and will establish headquarters in the 
Detroit area. 


VALDERS SELLS PLANT 


The cannery and warehouse of the 
Valders Canning Company at St. Nazi- 
anz, Wisconsin, have been sold to the. 
Chilton Canning Company and will be 
completely modernized for operation on 
peas this coming season. All of the build- 
ings and equipment, and two pea viner 
stations, were included in the sale. Val- 
ders has not operated the plant for the 
past two seasons. 


QM APPOINTS COL. DEMAREST 


Co!. James V. Demarest, USAR, for- 
mer [xecutive Officer of the New York 
Quariermaster Procurement Agency, has 
been appointed Special Consultant to the 
Quariermaster General of the Army 
with offices in the Empire State Build- 
ing, New York City. 

Co!. Demarest, who was selected for 
this : ssignment because of his wide ex- 
perience in the Quartermaster Purchas- 
Ing Corps activities and his knowledge 
in the field of industrial relations will 
assist the Quartermaster General in the 
expediting of Quartermaster Corps 
procurement. 


THE CANNING TRADE 
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While no one would exactly call L. M. “Nat” Goodwin a farmer, not so long ago, as 
crop specialist for the American Can Company, he had a lot to do with farmers, crops 
and such. So that even though he is now in charge of sales at the Baltimore office, 
he still finds time to encourage better crop production. He is shown here, on the left, 
congratulating T. C. Herbst, 17, of Hagerstown, Maryland, winner of the “diversified 
farming” competition among the Free State’s FFA boys in 1950, at the annual meet- 
ing of the Maryland Farm Bureau in Baltimore on January 8-10. Looking on are 
Lawrence Hayden, 16, of Hughesville, runner-up in the FFA event, and Harry M. 
McDonald, Maryland director of agricultural education and FFA state advisor. The 
American Can Company sponsored the exhibit shown in the photo, at the Farm 


Bureau Session. 


FORTY NINERS PARTY 


John Dingee, president of the Forty 
Niners has announced that the group’s 
annual cocktail party will be held in the 
West Ballroom of the Stevens Hotel be- 
ginning at 5:30 p.m. on Sunday, Feb. 18. 
The Forty Niners are a service organiza- 
tion for the many activities of the Can- 
ning Machinery and Supplies, Associa- 
tion, this being the annual _ closed 
meeting. 

During the party 18 new members will 
be installed. All present officers and 
directors are being carried over for an- 
other year, except that Joe Feeney of 
Lansing B. Warner, Inc., will replace the 
late Bill Cole on the Board of Directors, 
according to Mel Carlson, secretary- 
treasurer. 


DR. CLARK HEADS 
CHICAGO TECHS 

Dr. Burton S. Clark, Director of Re- 
search of the American Can Company at 
Maywood, Illinois, has elected 
Chairman of the Chicago Section of the 
Institute of Food Technologists. 

Other officers elected are: B. O. Wod- 
icka, Vice-Chairman and Section Coun- 
cilor; G. E. Brissey, Treasurer; and 
Dorothy Ann Huber, Secretary. 


LINK BELT PROMOTES TWO 


Link Belt Company, manufacturers of 
material handling and power transmis- 
sion machinery, has announced that An- 
drew K. Kolar, District Manager at 
Moline, Illinois, has been appointed 
Assistant Sales Manager for the Per- 
shing Road plant products with office at 
300 W. Pershing Road, Chicago. He will 
be succeeded at Moline by Stuart T. Pen- 
ick, heretofore District Engineer at Dal- 
las, Texas. 


NEW FMC CATALOG 


A new 450 page Food Machinery and 
Chemical Corporation canning equipment 
catalog is now in final stages of produc- 
tion and is expected to be ready for dis- 
tribution early in March. 

The catalog, the most complete and 
extensive of its kind, will jointly contain 
the products of FMC’s Canning Machin- 
ery Divisions: The Anderson-Barn- 
grover Division with headquarters at 
San Jose, California, and the Sprague- 
Sells Division with headquarters at 
Hoopeston, Illinois. 

A sample of the new catalog will be 
displayed at Food Machinery’s exhibit at 
the National Canner’s Convention, Feb- 
ruary 17-20, in Chicago. 
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WELLER GROWER 
OHIO TOMATO CHAMP 


With a yield of 27.89 tons per acre, 
Walter Beck, Elmore, Ohio grower for 
the J. Weller Company of Oak Harbor, 
has been adjudged the champion tomato 
grower of the State. The announcement 
was made by C. E. Wittemeyer, Ex- 
tension Horticulturist of Ohio State 
University. 

This is the second State award won by 
a Weller Company grower in the past 
three years, in which the company has 
entered competition. In 1948 the award 
was won by Walter Miller of Oak Har- 
bor and in 1949 by a grower from the 
Lake Erie Canning Company, operated 
by O. L. Teagarden and George Wenger. 
Mr. Teagarden is President of the J. 
Weller Company. 

The company’s top ranking tomato 
growers for 1950 were Mr. Beck with 
27.89 tons per acre; Earl Overmeyer 
20.34 tons; Walter Eversole, 21.02 tons; 
John Lohr, 17.45 tons; Walter and John 
Yeagle, 20.04 tons; and Woodrow Kohl- 
man 18.13 tons. 

The company will take its top growers 
on an all expense trip to Columbus for 
the 20th Annual Canners and Fieldmen’s 
Conference on February 5 and 6. 

Another grower for the company, 
Emerson Auxter of Lindsey, is expected 
to set a national record in the growing 
of cucumbers. Mr. Auxter’ grossed 
$10,649.54 on 10.48 acres, which pro- 
duced a yield of about 506 bushels per 
acre. The National Pickle Packers Asso- 
ciation is investigating to see that this 
does establish a new record. 


GETS CITRUS ACCOUNT 


United Brokerage Company, Tampa, 
Florida, have been appointed exclusive 
sales representatives in Central Florida 
for the Winckler & Smith Citrus Prod- 
ucts Company, Inc., Anaheim, Califor- 
nia citrus packers, operating plants in 
Florida and California. 


MATSON HEADS 
CANNER ADVERTISING 


William R. (Bill) Matson, for the past 
three years Circulation Manager of “The 
Canner”, moves over to the Advertising 
Manager’s office to succeed Mel Carlson, 
who has resigned to take a position as 
Business Manager of the “Food Packer”. 

Prior to joining “The Canner” Mr. 
Matson was for six years with the Haw- 
thorne Works of the Western Electric 
Company at Cicero, Illinois. He is a 
graduate of the University of Iowa with 
a B.S. Degree in mechanical engineering. 


CUMMINGS BUYS CANNERY 


Nathan Cummings, chairman of the 
board of Consolidated Grocers’ Corpora- 
tion has acquired, for Consolidated, a 
controlling interest in the United. States 
Products Corporation, Ltd., prominent 
California fruit canners. No material 
changes in the present executive group 
and policies are contemplated, Mr. Cum- 
mings said. The purchase was made 
from the Lawrence Investment Corpora- 
tion and the estate of the late Carl N. 
Lovegren. 


INDEPENDENT APPOINTS WOOD 


W. F. Wood, Jr., for the past 14 years 
associated with the Independent Litho- 
graph Company, San Francisco, has been 
elected Vice-President of the firm, suc- 
ceeding his brother-in-law, the late W. F. 
Cole, in that office. 


RICHMOND BROKERS ORGANIZE 


Food brokers in the City of Richmond, 
Virginia, have organized the Richmond 
Food Brokers Club and elected Walter 
W. Lefew, W. W. Lefew’s Sons, Presi- 
dent; Leroy W. Crowder, Leroy W. 
Crowder Company, Vice-President; and 
Edloe B. Snead, Edloe B. Snead Com- 
pany, Secretary-Treasurer. 


THE CANNING TRADE 


The J. Weller Com- 
pany’s top ranking to- 
mato growers for 1950, 
Left to right: Walter 
Beck, State Champion, 
Earl Overmeyer, Wal- 
ter Eversole, John 
Lohr, Walter Yeagle, 
John Y eagle, and Wood- 
row Kohlman. 


HINES PARK TAKES STOCK 


Taking inventory of its first nine 
months of franchising operation, Hines- 
Park Foods, Inc., here, has announced 
that it has now licensed 28 food manu- 
facturers and 57 ice cream manufactur- 
ers to market 150 products under the 
Duncan Hines label. 

Among the franchises granted in 
December was one to Fosgate Citrus 
Concentrate Cooperative, Forest City, 
Florida, for frozen citrus juice concen- 
trates. 

The citrus concentrates—orange, tan- 
gerine, grapefruit and a blend—will be 
marketed in both the six-ounce consumer 
and the 32-ounce institutional sizes. 

The Fosgate organization will produce 
these citrus products in its new $1,000,- 
000 plant at Forest City, now nearing 
completion. The first juice is expected 
to come off the production line about 
February 1. 

Hines-Park will have booth 63 in the 
Drake Hotel at the National-American 
Wholesale Grocers Association annual 
meeting in Chicago, February 15-17 dur- 
ing the annual convention of the allied 
food trades. 


HUNT SALES AND PROFITS UP 


Hunt Foods, Inc., Fullerton, California 
had consolidated net sales in excess of 
$59,000,000 in the fiscal year ended 
November 30, compared with $42,837,- 
467 for the previous year, reports Nor- 
ton Simon, chairman of the board. S:les 
during the last half of October nd 
through November were especially heavy. 
A good profit is assured, in contrast to 
a net loss of $1,757,719 a year earlie”. 


APPOINTS ADVERTISING AGENT 


Golden West Products Co., Inc., 40s 
Angeles, California, packers of prese! ves 
and jellies, has appointed Brisacier, 
Wheeler & Staff, of that city and »an 
Francisco, as advertising agents. 
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DISTRIBUTORS 
NOTES 


INCORPORATES 


Humpty Dumpty Super Market Co., 
operating a chain of super markets in 
| Oklahoma City, has been incorporated, 
with $50,000 capital. Incorporators are 
Ss. N. Goldman, M. K. Goldman, and 
Ww. A. Coleman. 


KROGER TO BUILD 


Kroger Company has announced plans 
for the construction of an $850,000 ware- 
house in Nashville. The new plant will 
have trackage on the L & N Railroad. 


TWIN CITY BROKERS ELECT 


_ C.D. Briggs of the Briggs Brokerage 
 Co., St. Paul, has been elected president 
~ of the Twin City Food Brokers’ Associa- 
tion for 1951. Other officers were named 
as follows: Vice-President, E. B. Hol- 
bert, Holbert Brokerage Co., St. Paul; 
Ralph R. Mode, Mode-Brustman Co., Min- 


neapolis, re-elected secretary treasurer. 


OPENS OWN BUSINESS 
_ J.R. Markgraf Co. has opened a food 
_ brokerage business at 1329 Hendricks 
Ave., Jacksonville, Florida. The firm 
is headed by John T. Markgraf, who has 
been active in the food brokerage busi- 
ness in Florida for the past 20 years. 


CANNER NAMES BROKER 
Affiliated Canners, Inc., East Pem- 
broke, New York, has appointed Harry 
' W. Freedman Co., Newark, New Jersey, 
as its sales representatives in that area. 


VISITING CANNERS 


L. A. Goldsmith of the Gold-Rose Co., 
New York, is in Florida this week, visit- 
ing the plant of William Horsey Corp., 


» citrus canners, at Plant City. 


CONTROL STUDIES 


National-American Wholesale Grocers’ 


~ Association will hold a “clinic” for 


wholesale grocery executives at the 
Hotel S:atler in St. Louis, March 19-23 
to study operating problems under emer- 
» gency controls. R. L. Treuenfels, mar- 
keting counsel for National-American, 
will diy ct the clinic, which will limit its 
attend: ce to an estimated 35 wholesaler 
execut! os on a “first come-first served” 
basis © enrollment. 


DEYROIT BROKERS ELECT 


White has been elected president 
of the troit Food Brokers’ Association 
for 19... Other officers named by the 
motor ty group are: E. A. Sander, 
vice-pre ident; D. P. Dozier, secretary- 
P, F, Pfeister, Earl W. Peter- 
Son, anc Peppler, directors. 
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THE CANNING TRADE 


Be Prepared 
To Meet a Tight Labor Market 


Tested and tried equipment that will reduce labor 
costs and speed operations ! 


CRCO Hydro Pumping Unit 


Designed to move peas, limas, dry beans, diced vege- 
tables, whole-grain corn, cherries, olives, cut asparagus 
and other products to any distance or height without 
damage. Consists of new bladeless impellor type Fair- 
banks-Morse Food Pump, Rod Washer, Supply Tank 
and Scavenger Unit. 


CRCO-Ayars Pea Fillers 


Designed to handle whole grain corn, peas, red kidney 
beans, pork-and-beans, hominy and other products. 
Unmatched for speed, efficiency, accuracy, and eco- 
nomy. Available in 6 and 12-pocket models and also 
a 4-pocket type designed especially for No. 10 cans. 


CRCO-Ayars Liquid Fillers 


For tomatoes, citrus and other juices or as a Syrup- 
er to add any free-flowing liquid. Has large radius, 
large supply tank, faster-operating valves and air- 
operated bow] liquid level control to insure uniform, 
accurate fill at high capacity. Available in 12 and 


24-valve models. 


CRCO-New Way Labelers 


Affix wrap-around or spot labels on all types of 
cylindrical containers including long-neck bottles, 
handled jugs and cans with bale ears, Easily ad- 
justable over a wide range. Can be supplied 
with continuous feed if desired. 


CRCO-New Way Casers 


The most rugged, trouble-free and fastest casers 
available—the only type built for right, left or two- 
side discharge. In several models, including Model 
A or gravity roll-in type, Model AA for large con- 
tainers and Model B for high-speed two-tier filling. 


See Them At The Canning Machinery and Supplies 


Association Show in Chicago, February 17 to 21 


Ayars Machine Company 


A SUBSIDIARY 


Chisholm-Ryder Company of Pennsylvania 


AN AFFILIATE 
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WEEKLY REVIEW 


THE SITUATION — Possibly one of 
features of this week’s canned foods 
market is the negative reaction to the 
announcement that price control would 
return within a week. There had been 
so much talk and speculation that the 
actual announcement came as an anti- 
climax. Then, too, canners realized that 
any controls could have but little effect 
on their 1950 packs and buyers had long 
since concluded it was more important 
to protect their inventory position than 
to worry about the possibility of price 
control’s harmful effects. 

Here in the East and in the far West 
also, buyers seem to be taking a breath- 
ing spell. This is not because they are 
any less interested in canners’ offerings, 
but springs more from the fact that can- 
ners’ offerings are too few and far be- 
tween. In the Mid-West where canners’ 
stocks are in a little better position activ- 
ity this week continued at a rapid pace. 
But here, too, canners’ warehouse floors 
are being swept clean at a rapid rate. 


S.A.P. RUMOR — With reference to 
future or S.A.P. orders, there’s an ugly 
rumor making the rounds this week, and 
we hope it is a rumor. It seems like only 
yesterday that millions of people were 
ordering cars from upward of a half 
dozen dealers. Remember? .. . in the 
hope that they would get one? Those 
people thought they were smart. The 
dealers were not quite in agreement. Yet 
the situation worked out satisfactorily 
because- of the gradual build up in car 
manufacture. Yes, the rumor is that dis- 
tributors, anticipating possible short 
packs and/or large government set 
asides, are placing multiple S.A.P. orders 
with the intention of taking the lowest 
price in the event of an over pack. 

It’s hardly necessary to explain that 
there’s nothing gradual about a pack of 
perishable canned foods, and that such 
a practice, if generally adopted, could 
spell ruination to many, many canners. 
It isn’t hard to imagine that there are 
some buyers who might operate in that 
fashion, but it’s considerably harder to 
imagine that their number might be 
many. Nevertheless, canners might do 
well to check their S.A.P. orders care- 
fully when they do not emanate from a 
regular customer. 


REEFER CAR SHORTAGE — Wis- 
consin’s Traffic Manager, F. L. Thomas, 
warns canners there’s a serious shortage 
of reefer cars and the situation will last 
for some 60 to 90 days. He advises can- 
ners to place a written order for such 
equipment stating approximate date car 
will be needed for loading, and the desti- 
nation of shipment. 


SPINACH — Spinach processors in 
California, according to the Bureau of 
Agricultural Economics, are expecting 
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MARKET NEWS 


to increase their acreage for 1951 by 
about 34 percent over the 1950 acreage, 
which more than offsets the expected 
reduction of 42 percent in Texas. In 
comparison with the 1940-49 average for 
these States, this year’s intended acreage 
in California of 11,150 acres exceeds the 
10-year average of 9,510 acres by 17 per- 
cent and for Texas the 3,500 acres in- 
tended for 1951 is 32 percent less than 
the average of 5,150 acres. 


NEW YORK MARKET 


Controls Discounted In Trading—Breathing 
Spell On Many Items—Tomatoes Nominal 
—Canner Offerings Of Corn And Peas Light 
—More Interest In Limas—Beans Offered 
—Turn To Northwest For Carrots—Stronger 
Price Views On Citrus—Renewed Activity 
In Pears—Cleanup In Salmon Approaching 
—Tuna Stronger. 


By “New York Stater” 


New York, N. Y., Jan. 26, 1951 


THE SITUATION—In a market hon- 
eycombed with rumors on control moves 
in food, canners and distributors alike 
have apparently decided that they will 
go right along and take price ceilings 
and/or rollbacks, whenever they eventu- 
ate, in stride. Most operators have given 
up trying to outguess the experts after 
having reluctantly come to the conclu- 
sion that said experts know no more 
about the food control program than 
they do themselves. Marketwise, the 
price trend was still upward this week. 


THE OUTLOOK — Most distributors 
have done their utmost to bring their 
inventories into line and the market is 
enjoying a breathing spell on many 
items this week. Traders are of the be- 
lief that some wrap-up business will be 
done during the progress of the Chicago 
meetings and, where price advances 
have been significant, are inclined to 
defer action to that time, even at the 
risk of “missing the boat.” 


TOMATOES—The market for toma- 
toes is now wholly nominal, with very 
little stock remaining in first hands and 
canners generally withdrawn from the 
open market. Paste has become ex- 
tremely tight as well, and manufactur- 
ing consumers have paid high prices 
wherever stocks have been brought to 
light. Tomato juice was reported offer- 
ing out of the south during the week on 
the basis of $1.05-$1.10 for fancy 2s and 
$2.40 to $2.50 for 46-ounce. 


CORN, PEAS—Canner offerings are 
still on the short side, and the market 
is well sold up on most grades and sizes. 
Distributors have fair inventories of 
these vegetables on hand, but are recep- 
tive to offers whenever any odd lots 
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make their appearance. Prices are ex. 


ceedingly firm. 


LIMAS—With the staples well cleared, 
buyers are turning to lima beans with 
greater interest. Standard 2s are re. 
ported available in the South at $1.25, | 
with some extra standard green and — 
white offered out on the basis of $1.40 
for 303s and $1.00 for 8-0z. Where fancy | 
small green are to be had, canners are 
firm at $1.75 for 1s and $1.40 for 8-oz,, | 
all f.o.b. canneries. be 


BEANS—Cut green beans were quoted © 
in a limited way during the week at — 
$1.25 for standard 2s and $6.00 for 10s, _ 
with extra standards at $1.35 for 2s and 
$7.00 for 10s, f.o.b. southern canneries, 
There was a good demand reported. 
Northwestern canners continued to offer ~ 


Blue Lakes for prompt shipment, with F 


standard 2s at $1.45. Fancy 1-sieve | 
whole beans were reported offered at — 
$2.70-$2.75, with 2-sieve at $2.55-$2.60, — 
all f.o.b. 


CARROTS — With eastern and mid. © 


western canners well sold up, buyers are 
turning to the Northwest, where canners 
still have a fairly full line to offer. No, 
2 diced are reported available at $1.15, © 
with sliced at $1.45, f.o.b. canneries. 


SPINACH — With carryover spinach 
stocks cleared in California, independent 
canners are now accepting tentative 
bookings for spring pack for shipment 
during February and March, on the 
basis of s.a.p. orders. 


CITRUS—Florida canners were again 
showing stronger price views this week, 
and some improvement in buying inter- 
est was reported. Current offerings list 
orange juice 2s at a range of $1.17%- 
$1.20, with grapefruit juice at $1.00 to | 
$1.05, and blended juice at $1.10. Fancy © 
grapefruit sections ranged all the way 
from $1.77% to $1.85, with choice quoted 
from $1.55 to $1.67%4, all f.o.b. canneries. 


WEST COAST FRUITS—Only scat- 
tered small lot cleanup offerings of Cali- 
fornia fruits are reported this week. 
with most offerings l.c.l. Meanwhile, 
however, renewed activity has developed 
in Bartlett pears, and many canners who 
were offering this fruit just a few weeks 
back are now well cleaned up. Fancy 
2%s are reported still available in the 
Northwest at $4.50, with choice at $4.15- 
$4.20 and standards at $3.55-$3.60. No. 
10s have met with a broad call, and here 


again few canners have the full quality — 


range to offer. Salad pieces in 10s were 
reported available during the week all 
the way from $11.75 to $12.75, with 
standards at $13.25-$13.50 and fancy at 
$16.75, all f.o.b. northwest canneries. 


SALMON — More salmon buying has 
made its appearance, and the market in 
Seattle is moving toward a cleanup 
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status. Pinks were coming in for a good 
call during the week, and sellers were 
generally strong at $25 minimum for 1s 
and $15.50 for halves. On fancy reds, 
no offerings of talls were reported, but 
halves were reported available in a small 
way at $20.50. Medium reds were firm 
at $28 for 1s and $15.50 for halves. 
Offerings of chums continued fairly 
liberal, however, with sellers quoting 1s 
at $19.50 and halves at $11.25, but buy- 
ers here were not interested in this grade 
in any volume. 


TUNA — Coast reports indicate that 
the market is continuing to stiffen, and 
some of the recent low sellers have 
moved their quotations up. California 
canners are now quoting fancy solid 
pack whitemeat at $29 for 1s and $15 
for halves, with flake whitemeat halves 
at $12 and grated at $10.50. On fancy 
solid pack lightmeat, 1s command $25.50, 
with halves at $13.25, while standard 
lightmeat halves list at $12.25. In the 
Northwest, fancy solid pack white alba- 
core halves are firm at $15, with flake 
and chunk at $12 and blended at $10.00, 
all f.o.b. 


SARDINES—While business in Cali- 
fornia sardines was reported confirmed 
at $4.50 for tall naturals and $6.50 for 
ovals, many packers were withdrawn 
from the market, and indications were 
that another price rise of at least 25 
cents per case is in prospect. Sardines 
in Maine continue to show strength, with 
canners reporting a broadening in dis- 
tributor interest for prompt shipment 
stocks as jobbers and chains get their 
canned fish inventories in order for the 
early Lenten season this year. 


CHICAGO MARKET 


All The Signs Point To Higher Prices— 
Eastern Tomatoes At High Price Find Ready 
Market — Beans Selling Well — Peas Fast 
Disappearing — Corn, Too Scarce — Maine 
Sardines On Firm Ground, California Canners 
Are Withdrawn—Citrus Continues To 
Show Strength. 


By “Midwest” 


Chicago, Ill., Jan. 25, 1951 


THE SITUATION — Business con- 
tinues at a rapid rate with canners re- 
poring excellent demand from all sec- 
tion of the country for a general line 


of canned foods. As a result, the trade 
are (nding it more difficult to purchase 
the items they need and are having 
troun'e keeping inventories well bal- 
ance’. Tomatoes and tomato products 
are ..using the most difficulty but buyers 
are sow finding desirable grades and 
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varieties of corn, peas, beans and fruit 
are also growing scarcer. To further 
tighten the situation, distributors of all 
types are enjoying a heavier than normal 
movement and while a condition of this 
kind is not unwanted, it does tend to 
complicate the matter of shortages and 
push prices higher. There is every indi- 
cation that the consumer is buying more 
canned foods than is needed for every 
day use leaving the impression that Mrs. 
Housewife is doing a little hoarding for 
one reason or another. 


A line on a chart covering prices on 


canned foods would still continue it’s 

upward trend this week although, com- 
pared to most other commodities, they 
are holding the line to a much better 
degree. Nevertheless, there is nothing 
in the immediate future to indicate a 
reversal of the upward trend, especially 
when all contributing factors are con- 
sidered. Higher incomes, which always 
mean greater food consumption, much 
larger government purchases and pos- 
sible set aside orders, plus’ production 
costs which are certain to be higher this 
coming season all point to more inflation. 


Pa Pro Corrugated Box Division . 

Boston Corrugated Box Division . 
' Holyoke Corrugated Box Division 

Thames River Division . . 


Gair Bogota Corporation .. . 


Ohio Corrugated Box Division . . 


GAIR SHIPPING CASES 
will 


GIVE YOU SATISFACTION 


Consistent high quality in materials and man- 
ufacture makes Gair Boxes ideal for packing, 
machine sealing and shipment. » » Our tech- 
nical staff is at your service for improvement of 
present boxes or creation of new ones. » » Write 
for booklet on “Sealing Corrugated Cases.” 


CORRUGATED SHIPPING CONTAINERS 
SOLID FIBRE DOMESTIC AND WEATHERPROOF 
EXPORT SHIPPING CONTAINERS 


ROBERT GAIR COMPANY, ING. 


155 EAST 44th STREET* NEW YORK 17, N.Y. 


Fort Niagara Corrugated Box Division . 
Syracuse Corrugated Box Division . 


Connecticut Corrugated Box Divisior 


Pennsylvania Corrugated Box Division 


- » NORTH TONAWANDA, N. Y. 
« SYRACUSE, N. Y. 
. . UTICA, N.Y. 
- CAMBRIDGE, MASS. 
- .» HOLYOKE. MASS. 
+ » »« NEW LONDON, CONN. 
PORTLAND, CONN. 
BOGOTA, N. J. 
. PHILADELPHIA, PA. 
CLEVELAND, O. 
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TOMATOES—This week found East- 
ern canners making some sizeable sales 
of standard twos here at $2.00, a good 
indication that local canners’ have 
reached the bottom of the barrel. Tens 
and 2%s are not offered. While such 
prices would have been unthinkable a 
month or two ago, and although some 
buyers even now gag on a $2.00 price, 
there are those who have and will buy 
at this figure. Apparently, it’s a ques- 
tion of either paying the price or being 
out of tomatoes, a very important item 
in a grocery store. The way tomatoes 
have been moving there isn’t a buyer in 
town that has enough stock to carry him 
any length of time. Despite price levels 
the highest in many years, most Califor- 
nia canners have withdrawn from the 
market pending further developments. 


GREEN AND WAX BEANS—Beans of 
all grades have been selling exceptionally 
well the past few weeks although now 
many canners are posting the now well 
known “Sold Out” signs. Because of 
lower prices, Ozark canners_ received 
quite a play on lower grades recently 
and buyers are now turning to the East 
because of the sold up position of pro- 
cessors in the Ozarks. Offerings from 
Eastern canners list extra standard 5 
sieve twos at $1.45 with 4s at $1.50. Tens 
are quoted at $7.25 and $7.50. Wiscon- 
sin canners are still offering limited 
quantities of fancy whole beans at $2.85 
for No. 2 tins of 1 sieve with 2 sieve at 
$2.65 and 3s at $2.35. 


PEAS—To their consternation, buyers 
are finding peas of all kinds fast disap- 
pearing. Tens are particularly short 
with only- scattered offerings available 
in very limited supplies. Buyers have 
combed Wisconsin completely in their 
efforts to locate standard peas in any 
size with sales reported as high as $1.50 
for 303 tins of standard 5 sieve sweets. 
A few fancy 2 sieve Alaskas in No. 2 
tins are offered at $2.40 to $2.50. Extra 
standard 3 sieve Alaskas, a very popular 
item here, are now extinct. It will be a 
bare market when the new pack begins. 


CORN — Like so many other vege- 
tables, corn is also growing short and 
while prices have advanced only slightly 
since the pack began, it wouldn’t take 
much buying to affect present levels. 303 
tins of fancy whole kernel are selling 
on the basis of $1.52% to $1.55, twos 
at $1.65 and tens at $9.50 to $10.00. 
Demand for extra standard tens has 
been very heavy with the market firm at 
$8.50 and not much available at that fig- 
ure. There has been a decided swing 
this year to the 303 size tin, and bar- 
ring any government restrictions, a 
much larger proportion of the coming 
pack will go into the smaller containers. 

SARDINES—The Maine sardine mar- 
ket finally seems to be on firm ground 
after a floundering start. Present hold- 
ings, which are not heavy, are selling 
at $6.00 for quarters keyless in oil al- 
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though some factors are sitting tight at 
$6.50. California canners are for the 
most part withdrawn from the market 
and the trade are expecting higher prices 
when canners decide to re-enter the mar- 
ket. Last sales here were made on the 
basis of $6.25 for No. 1 ovals in tomato 
or mustard sauce. 


CITRUS—Despite a lack of confidence 
on the part of some buyers, citrus con- 
tinues to show strength with every week 
this past month bringing another in- 
crease in price. Orange juice, natural or 
sugar added is quoted at $1.22% for 2s 
and $2.82% for 46 oz. Blended juice, 
unsweetened, is offered at $1.10 and 
$2.52% with natural grapefruit juice at 
$1.02% and $2.382%. Fancy grapefruit 
sections are listed at $1.80 with choice 
at $1.70. In the face of higher prices 
buying has tapered off somewhat al- 
though from where the writer sits there 
seems to be little chance that prices will 
go anyway but up. 


CALIFORNIA MARKET 


Study Growers Prices—Pack Summary Out 
— Cutting Bee Report — More Pineapple 
Canners Up Price — Tomatoes Nominal — 
Applesauce Moving Well—Sardine 
Sales Heavy. 


By “Berkeley” 


Berkeley, Calif., Jan. 25, 1951 


THE SITUATION—The canned foods 
market continues very firm, with sales 
keeping up well on the comparatively 
few items still available. Shipping is 
still on a volume basis, but will be taper- 
ing off from now on as canner ware- 
houses are getting low on many lines. 
Some buyers are making attempts to 
place orders for stocks of the coming 
pack, but canners are more interested in 
what Government requirements will be 
and in the crop outlook. Prices to be 
paid growers are receiving attention, 
with asparagus and spinach the first 
crops to be handled. 


PACKS—The Canners League of Cali- 
fornia has brought out its annual statis- 
tical summary of the 1950 pack of fruits 
and vegetables, with some additions not 
previously reported. The total pack for 
the year was 65,562,348 cases, made up 
of 32,540,574 cases of fruits converted 
to a 24/2% case basis and 33,021,774 
actual cases of vegetables. The new fig- 
ures for canned fruits included items not 
previously reported, as follows: Apple 
sauce, 582,847 cases; figs, 494,114, and 
“Other Fruits”, 437,046. The latter item 
was made up of apples, grapes, plums 
and prunes in syrup. 

The canned vegetable pack figures like- 
wise included items not previously re- 
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ported, as follows: String Beans, 7:36,- 
792 cases; carrots, 171,352; spinach, 
2,499,960, and “Other Vegetables”, 2,040,- 
611. The latter included artichokes, 
beets, Brussels sprouts, celery, dried and 
fresh lima beans, peas, peas and carrots, 
white potatoes, sweet potatoes, yams, 
pumpkin, mustard greens, vegetables for 
salad, hominy, dried beans and peas. The 
canned pack of dried beans, dried peas 
and hominy included in “Other Vege- 
tables” amounted to about 642,000 cases, 


CUTTING BEE REPORT—Hand in 
hand with the complete pack statistics 
for the year showing the output of can- 
ned fruits and vegetables, is an informal 
report on the fruit and vegetable sample 
cutting of the Canners League of Cali- 
fornia held in San Francisco, January 11 
and 12, All samples were carefully 
examined and graded by committees of 
qualified representatives selected from 
League membership. In order to main- 
tain uniformity in judging, permanent 
committees have been set up, with but 
one change from year to year in the per- 
sonnel of each committee. The judges 
agreed that the outstanding displays 
were those of fruits for salad and white 
and green-tipped asparagus. Marked 
improvements were found in fruit cock- 
tail, freestone peaches and tomatoes. The 
quality of the rest of the samples was 
found to be at least equal to that of pre- 
vious years. More than one thousand 
members of the industry attend the 
cuttings. 


FRUITS—Almost no No. 10 sizes in 
California canned fruits are to be found 
in first hands, this item having been sold 
up early. Anything in this line chang- 
ing hands now is very apt to be a resale 
at a substantial increase in price. Fruits 
for salad and mixed fruits have suddenly 
become quite popular and recent sales 
have been well above opening prices. 


PINEAPPLE—Several other canners 
of Hawaiian pineapple have followed the 
lead of the Hawaiian Pineapple Com- 
pany, Ltd. in advancing prices and there 
is now quite a variety of prices. The 
latest advance is in the list of a large 
canner featuring an advertised brand, 
its new prices covering shipments to be 
made in March and April. Its new list 
is based on actual increases in packing 
costs, such as labor, tin, and the like. 
Many items are withdrawn from sale, 
but pineapple juice is still offered in the 
full range of sizes. 


TOMATOES—Both tomatoes and to- 
mato products are in light supply, as fer 
as canners are concerned, and prices aie 
largely nominal. Resales of tomato pasie 
have reached new heights, from the 
standpoint of price. During the wee 
several sales of No. 10s were reported xt 
$29.00, one of these of a lot sold last fa'! 
by the canner at the opening price of 


January 29, 195! 


s13.¢ 
attre 


yen 
1951 
$27. 


wer 


wer 


und 


A 
pro 
815 
> red 
is 
smé 
pat 
; 
uti 
ite 
ate 
ve 
the 
ing 
in 
tr 
be 
en 
14 
we 
Wee 


: $13.00. A Government purchase of a very 


sttractive lot has since been made at 
939,00. Growers and canners are com- 
wencing to get together on prices for the 
1951 crop, with the former suggesting 
$27.50 2 ton. Last year most contracts 
were made at $20.00, but many growers 
were paid $23.00 after the season got 
under way. 


APPLESAUCE — The recent figures 
on pack statistics placed the California 
production of canned applesauce at 899,- 
815 actual cases, or 582,847 cases when 
reduced to a 24/2% case basis. This 
is well over the 1949 pack, but was 
smaller than many in the trade antici- 
pated. The pack is moving off well at 
opening prices, with some in the distrib- 
uting trade featuring it as the cheapest 
item in the canned fruit list. 


Sales of California sardines have been 
very heavy in recent weeks, with both 
the domestic and foreign markets shar- 
ing in the activity. The canning season 
in the Monterey and San Francisco dis- 
tricts has come to an end and this will 
be true of southern California with the 
end of January. The output on January 
14 had reached 5,165,454 cases, against 
4,215,606 cases a year earlier. Three 
weeks ago 1-lb. ovals were selling at 
$6.00 a case, while the price now is $6.75. 
The price of No. 1 tall natural has gone 


up from $4.10 to $4.75 in the same 


period. 


Northwest crab is priced largely at 
$28.00 a case, but a sale or two in sub- 
stantial] lots have been made at $26.00. 
Pacific oysters are moving well at $19.00 
a case for whole in 10 oz. and at $17.00 
for cut. 


CONVEYOR BELT BULLETIN 


The B. F. Goodrich Company has 
issued a 26 page catalog section illustrat- 
ing in detail all major belts used in the 
construction of its line of conveyors and 
conveyor belts, which can be obtained 
direct from the company at Akron, Ohio. 
The publication describes all belt fea- 
tures, explains why increased service life 
and decreased maintenance are made 
possible by the construction and tells the 
function that each part of the belt per- 
forms as well as giving significant data 
on each belt in the company’s line. 


CHESTER GAGE RETIRES 


Chester A Gage, Vice-President in 
Charge of Sales of National Starch 
Products, Inc., and well known to a large 
number of canners, will retire from ac- 
tive business on January 1, but will, 
however, remain a Director and continue 
to serve the company in an advisory 
capacity. 
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FARMERS HANDBOOK 


Packed with interesting and valuable 
information, the 1951 edition of its 
Farmer’s Handbook and Almanac has 
been published by The B. F. Goodrich 
Company, Akron, Ohio. Copies are avail- 
able upon request. 


Containing 68 pages, the volume con- 
tains, in addition to almanacs for each 
month, pages devoted to the following 
subjects: 


Anti-Freeze Chart for Liquid in 
Tires; Automobile Mileage Chart; Belt- 
ing Care; Calendars for 1951 and 
1951; Christmas Customs; Days to 
Remember; Eclipses for 1951; Farm 
Accidents; How to Measure Farm 
Land; Farm Measures; Fence Ideas; 
Furniture Remodeling; Gestation Table; 
Grain Storage; Grass Farming; Ideas 
for Housekeepers; Information for Farm 
Builders; Information, Where to Go; 
Kites You Can Build; Liquid-Weighting 
Facts; National Parks; New Crops and 
New Uses; Poor Richard’s Sayings; Re- 
search in Rubber; Rubberoddities; 
Recipes; Reference Tables—Farm; Signs 
of the Zodiac; Silage Cap; Small Game 
for Shooters; Spray Gun Painting; Swing 
Saw Construction; The Tubeless Tire; 
Tractor Tire Traction; Tricks for Fisher- 
men; Weather Forecasting and Weights 
and Measures. 


Weak Spots CAUSE WASTE! 


Weak spots in the production line cause expensive 


Noel No. 2 


Q 


No. 1—Alll positions 


No.3 


shut-downs, loss of time, loss of profits! You can closed. 
correct those ‘“‘weak-spots” with proper, capable No. 2—Straight 
through. 


equipment. Lanksenkamp equipment pays its own 
way in producing greater volume, improving quality! 
Langsenkamp reduces the direct cost of production 
. . . Saves time, labor, power. Famous for easy 
maintenance. 


No. 3—To waste line 


Provides complete control of ~—. 
tank contents from one point. 
Eliminates loss of product often 
caused by accidental releasing 

of old time tank plug, and pre- 
vents possibility of back pressure 
lifting plug, permittingraw stock 
entering filler line. 


FOR FURTHER INFORMATION WRITE 


INDIANA PADDLE FINISHER 


‘ves your product a smooth, vel- 
ty finish. Operates with low 
ower cost, yet has greater pro- 
“ction capacity. Hook type frames 
move for easy cleaning, prevent 
old-forming accumulations. 
l\fiana Sanitary Brush Finishers 
{ur soups and spiced products. 


MANGLER PUMP 


Breaker 
fingers distort tomatoes fed into 


Continuous operation. 


hopper. Increases pulper yield. 
For juice production, float con- 
trol can be installed to eliminate 
pumping of air into product. 


227-235 E. South Street, INDIANAPOLIS 25, INDIANA 
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GULF STATES MARKET 


Mardi Gras Festivities—Lent Expected To 

Boast Sales Of Shrimp And Other Seafoods 

— Oyster Canning In Louisiana — Fishery 
Products On February Plentiful List. 


By “Bayou” 


- Mobile, Ala., Jan. 25, 1951 


MARDI GRAS— Mardi Gras takes 
place every year in Mobile, Alabama and 
New Orleans, Louisiana during the two 
weeks before Ash Wednesday, which this 
year falls on February 7. . 

This carnival celebration is an old 
French and Spanish custom of making 
merry just before doning the sack-cloth 
and ashes of penance of Lent which 
starts on Ash Wednesday and ends on 
Easter Sunday. 

During the two weeks of celebration, 
a great many dances take place and 
numerous mystic parades of from five 
to ten elaborate floats each with several 
bands of music parade the downtown 
streets of these cities and keep things 
lively throughout the two weeks of the 
carnival. 

Visitors from all parts of the United 
States come down for Mardi Gras and a 
general good time is had by all who 
attend. 

Other cities of the South put on Mardi 
Gras, but not on the large scale that 
Mobile and New Orleans does. 

The fact that Mardi Gras is always 
celebrated two weeks before Lent gives 
it a religious aspect. 


SHRIMP—With the arrival of Lent 
which is only a few days off, the house- 
wife will soon be shopping for seafood, 
because on every Wednesday and Fri- 
day during Lent, Catholics are enjoined 
from eating flesh-meat, such as beef, 
veal, mutton, lamb, pork, poultry and 
game, and in its place substitute seafood 
of all kinds, eggs, vegetables and fruits. 
Some Protestant denominations also ob- 
serve Lent, which helps to boost the de- 
mand for seafood. 

Landings of shrimp for the week end- 
ing January 12, 1951 were: Louisiana 
3,517 barrels, including 1,617 barrels for 
canning; Mississippi 1,068 barrels, in- 
cluding 536 barrels for canning; Ala- 
bama 125 barrels; Apalachicola, Florida, 
33 barrels; and Texas 3,409 barrels, 
making a total of 8,152 barrels, which 
was 5,736 more barrels than were pro- 
duced the previous week. 

As reported by all Market News offices 
last week, total holdings of frozen shrimp 
increased 411,000 pounds and were ap- 
proximately 120,000 pounds more than 
4 weeks ago. Total holdings were ap- 
proximately 2,850,000 pounds more than 
one year ago. 

The canneries in Louisiana, Missis- 
sippi and Alabama reported that 10,568 
standard cases of shrimp were canned 
during the week ending January 13, 1951 


which brought the pack for the season 
to 548,619 standard cases as compared 
with 561,979 standard cases canned dur- 
ing the same period last season. 


OYSTERS — The canning of oysters 
got under way in Louisiana last week 
and the canneries there received 11,278 
barrels. 

Landings of oysters for the week end- 
ing January 12, 1951 were: Louisiana 
16,441 barrels, including 11,278 barrels 
for canning; Mississippi 232 barrels; 
Alabama 447 barrels; and Apalachicola, 
Florida 395 barrels; making a total of 
17,315 barrels which is 14,899 barrels 
more than the previous week. 

The 11 canneries now canning oysters 
reported that 4,704 standard cases of 
oysters were canned during the week 
ending January 13, 1951, which brought 
the pack for the season to 9,164 standard 
cases. 


FISHERY PRODUCTS IN THE 
FEBRUARY PLENTIFUL 
FOOD LIST 


The foods expected to be in plentiful 
supply during February are listed and 
commented upon in a Department of 
Agriculture statement, dated January 4, 
1951. Since the material published in 
connection with the list forms the basis 
for widespread educational, publicity, 
and productional activity, the fishery 
trade should be familiar with the discus- 
sion of fishery products in the Depart- 
ment of Agriculture publication. 

The list appearing on page one of the 
release contains the items frozen fish 
fillets and shrimp (fresh and frozen). 

The material on fishery products given 
on pages 2 and 3 of the statement fol- 
lows: Frozen Fish Fillets: The stocks of 
frozen fillets in cold storage on Decem- 
ber 1, 1950 were about 39 million pounds 
compared with 30 million pounds a year 
earlier, when holdings were above a 
5-year average. 

Continuing in heavy supply are cod, 
haddock, pollock, lingood, and rosefish 
(ocean perch). Shrimp (Fresh and 
Frozen): Shrimp is generally in much 
larger quantities than previously. Frozen 
shrimp stocks were nearly 24% million 
pounds in December — 30 percent more 
than at the same time in 1949 and 50 
percent above average. 


Canned Tuna: Canned Tuna is in 
heavy supply from the large 1950 pack— 
almost 9,000,000 cases compared with 
about 7,000,000 cases in each of the two 
previous years. California produced the 
bulk of the pack, but other Pacific Coast 
States contributed substantial quantities. 
(This paragraph has been rewritten by 
the Service to take account of more re- 
cent data on the pack). 


Canned Sardines: The canned sardine 
packs of Maine and California were both 
large this past year. Prices are at rea- 
sonable levels. 
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Canned Mackerel: A_ Pacific Coast 
mackerel pack of 1% million cases makes 


this generally inexpensive canned fish q | 


particularly good protein food buy. 


SALMON SAGA FILMED 


The saga of the salmon from its be. . 


ginning as a fingerling in the upper 


reaches of the Pacific northwest until its — 
incarceration in a can is explored in a | 


new full color educational motion picture 


The Salmon Story released by Encyclo- | 


paedia Britannica Films. 


In addition to telling the life story of ¥ 


the salmon and the work of the salmon 


canneries, the film also explores the need © 


for conservation, pointing out the prob- 
lem created by the great dams of the 
Colombia river which the salmon must 


bypass to reach their tributary breeding © 


grounds, 


Although nearly everone knows sal- 


mon as a food, few children know it as 
a fish, its size, appearance and the dra- 
matic story of its life cycle including the 


instinctive return to its native breeding | 


grounds. Canning practices also are un- 
familiar to most children and many 
adults. 


The Salmon Story begins with scenes j 


of mountain streams and rivers where 
the salmon breeds, and then, with ani- 
mated drawings, a condensed version of 
the life cycle of the fish is shown. Live- 
action photography depicts the struggle 
of salmon to reach their breeding 
grounds through wild river currents, 
over falls and other obstacles. The film 
then shows the salmon beating them- 
selves to death against the dams, and 
explains the artificial methods men are 
attempting to help the salmon over the 
barriers. 


The cycle of the salmon is depicted in 
live action from the laying of the eggs 
until the young fish reach salt water. 
The fishing fleet is followed as the purse 
seiners catch adult salmon returning to 
fresh water. 
the canning industry is illustrated as the 
camera follows the salmon from the 
fishing barge to the sealed can. 


Finally the technology of 


The film, according to C. Scott Flet- 


cher, president of EB Films, is intended 
for use by home economics, geography 
and social studies classes. It would have 
particular value, he said, to fishing 
firms, packers and distributors of sea 
food to inform the public of their work. 


The Salmon Story is a one reel, full 
color 16 mm, film produced with Dr. 
Richard Van Cleve, school of fisheries, 
University of Michigan, as collaborator. 
The film may be purchased from Ency- 
clopaedia Britannica Films, Wilmette, 
Illinois, or rented from any of the seven 
regional offices in New York, Boston, 
Birmingham, Chicago, Atlanta, Dallas, 
and Pasadena, 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 
Calif., Fey., Nat., No. 2 
Colossal & Mammoth....4.00-4.10 
Large 3.90-4.00 
Medium & 3.60-3.75 


Picnic, Lge.-Mam. 
Fey., Green, No. 2 
Colossal & Mammoth....4. 
Large 
Medium & Small. 
Cut Spears 
Center cuts 
Picnic, Lge.-Mam. 


BEANS, STRINGLESS, GREEN 

MARYLAND 

Fy. Fr. Sh, No. 803 1.45-1.50 
No. 2 1.60-1.65 
No. 10 7.75 

Ex, Std., Cut, No. 
No. 10 7.00-7.50 

Std., Cut, No. 1.10-1.20 
No, 2 1,20-1.25 
No. 10 5.75-6.00 


New York 


8V., 
x. Std., 4 sv., Cut, No. 2... 
SV. 
Std., 5 sv., Cut, No. 1.40 
6 sv. 1.35 


MIpWeEst 


Wh., Fey., 1 sv., No. 
2 sv. 
3 sv. 2.35 

Cut, Fey., 3 sv., No. 2..........1.95-2.00 

9.25 

No. 2 1.60 


2. 2.85 
2 65 


Norruwest (Blue Lakes) 


No. 10 10.65 
4 sv., No, 2 1.90 
No. 10 9.40 
Choice, 4 sv., No. 2 ccccccssceeee 1.80-1.85 
No. 10 
5 sv., No. 2 
No. 10 
Std., No. 
‘cy., 1 sv., No. 2 


2.45-2.50 


Texas 
Fey., Cut, 1, 
No. 
Ex. Sid., Cut, 4 sv. No. 10..........7.00 
Ex. Std., Wh., 4 sv., No. 10....... 8.00 
Blue Fey., Cut, 2.15 
Ex. Std., 7.50 
Cut, No. 1 
No. 2 1.20 
6.00 


8 ot, 1.70 


7.75 


BEANS, LIMA 
Md., 60% Gr 
No 3038 
No. 2 
Fey., Sn 
No 


1.10 


THE CANNING TRADE 


January 29, 


BEETS 


No. 10 4.7 
Cut, No. 2........ 1.05-1.10 
No. 4.50 
Diced, 1.05-1.10 
Whole, Fey., 12/0, No. 2.......... 1.65 
Wis., Sliced, Fey., No. 3038......1.07% 
No. 2% 1.50 
No. 10 5.50 
No. 10 5.00 
No. 10 4.75 
No. 2, 16/0 1.30 
No. 10, 60/0 6.25 


5 
5 


CARROTS 


Bast Now 2, 1.10 
No. 10 5.50 
Midwest Nominal 
Northwest, No. 2, diced............00 1.15 


CORN 

East 
W.K. Gold., Fey., No. 303......... 
No. 2 1.70 
C.S., Gold., Fey., 8 02. ........1.05-1.10 
1.60-1.65 
.97%-1.021% 


1.60 


1.55-1.60 
1.55-1.60 
1.65-1.70 
No. 10 9.50-10.00 
No. 303 1.55 
No. 2 1.65 
No. 2 1.50 


12 oz., Vac. 
No. 2 


PEAS 

MiIpWEst ALASKAS 

All Grades and Sizes............ Nominal 

SWEETS 

All Grades and Sizes............ Nominal 
EASTERN ALASKAS 

All grades and Sizes 

MARYLAND SWEETS, 

All grades and Sizes. 


New York Sweets 
All Grades and Sizes............ Nominal 


NortHwest SWEETS 


TEXAS 


Fr. Blackeyed, No. 300 ............ 1.17% 
No. 2 1.45 
No. 10 
With Snaps, No. 300............ 1.22% 
No. 2 1.47% 
No. 10 7.40 


POTATOES, SWEET 


Md., Fey., Sy., No. 3, Sq... 1.95 
2.20 
1.90 
7.75 

No. 10 6.50 
Texas, Fey., Sy., No. 2YQeccsssse 1.95 

No. 10 7.75 


1951 


CANNED FOOD PRICES 


PUMPKIN 


Midwest, Fancy, No. 2 ........ss00 1.25 
No. 2% 1.50 
No. 10 5.00-5.25 


SAUERKRAUT 


Miwest, Fey., No. 303.......... -85- .90 
No. 2 -95-1.00 
No. 2%4 1.20-1.25 
No. 10 4.10-4.25 

N. Y., No. 2% 1.25 

SPINACH 

Tri-States 

1.55-1.60 
1.90-2.00 

Ozarks Nominal 

No. 2% 1.75 
No. 10 5.50-5.75 

Texas, No. 2 1.50 
No. 2% 1.90 
No. 10 5.85 


TOMATOES 
All Areas 
Md., Std., No. 2 
No. 2% 2.60-2.75 
TOMATO CATSUP 
Mid-West, Fey., 14 oz. 
No. 10 
TOMATO PUREE 
All areas 


Nominal 


2.00-2.15 
Out 


Nominal 


FRUITS 


APPLES 


N. Y., Fey., No. 10 SI. ......8.50-9.50 

No. 10 9.50 


APPLE SAUCE (New Pack) 

1.65 
7.60 

1.30-1.40 
1.45-1.55 
6.85-7.00 

No. 303 1.30 

No. 2 1.45 

No. 10 6.85 


APRICOTS 


Halves, Fey., No. 3.25 
Choice, No. 3.00-3.10 
Std., No. 2% 2.50-2.60 


CHERRIES 


B.G.P., Water, No. 2.05-2.10 
10.50-11.00 
No. 24..3.75-3.90 
Choice 3.55-3.60 
Standard 3.00-3.20 
N. Y., Sw., Fey., Dark, No. 2....2.90 
White, No. 2 2.60 


Calif., R.A., Fey., 


Calif. N.W. 


13.50 
N. Y., Bart. Ch., No. 2........2.75-2.85 

No. 2% 3.95-4.05 
Kieffer, Std., No. 2, 20°.........000 2.30 


FRUIT COCKTAIL 
2.10-2.1744 
No. 2% 3.60 
No. 10 12.75 
PEACHES 
Fey., No. 2% 3.00-3.10 
Std., No. 2.65-2.70 
PINEAPPLE 


Hawaiian, Fey., Sl., 


2.80-2.95 
3.20-3.40 
12.40-13.20 
4002.55 
2.90-3.10 


Std., ‘Half Slices, No. 2 
No. 2% 
Broken Slices, No. 10 


JUICES 


APPLE 
Va., Fey., 32 oz. bot. 
46 oz., Tin 


CITRUS, BLENDED 
46 oz. 2.50-2.55 
No. 10 5.05-5.25 


GRAPEFRUIT 
46 oz. 2.25-2.35 
No. 10 4.55-4.75 


ORANGE 
46 oz. 2.70-2.80 
No. 10 5.40-5.60 
PINEAPPLE 
Hawaiian, Fey.. No. 2 1.35 
46 oz. 3.25 
No. 10 6.50 


TOMATO 
46 oz. 2.60-2.70 
Ind., Fey., No. 2 1.20 
46 oz. 2.60 
No. 10 4.80 
46 oz. 2.60-2.65 
46 oz. 2.50 
No. 10 4.85 


1.95 
2.50 


FISH 
OYSTERS 
6% oz. 
SALMON—Pexr Case 
= Red, No. 1 T 


Med., oo No. 1 T 
Pink, Tall, No. 1 24.00-26.00 
15.50 
Chums, Tall, No. 1 19.00-19.50 
4’s 11.00-11.50 


SARDINES—Per Case 
Maine, % Oil keyless............ 6.00-6.50 
Cal. 1-lb. Ovals with 
6.50 


SHRIMP 


3.15-3.25 
Medium 3.60-3.80 
Large 4.10-4.25 
4.50-4.75 


TUNA—TIrer Case 


14.00-15.00 
Chunks & Flakes............... 11.50-12.00 
Grated 10.50 
Light meat 14’s........13.25-13.50 

12.50 

Chunks & 
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| 5 
NO. 10 0.7521 1.55 
45-4.55 Choice, No. 2. 
n 10-4.25 
‘3 
Fey., 1, 2, 3 sv., Cut, No. 2........1.85 
3 
MIDWEST 
Co, Gent., C.S. Fey., No. 303......1.65 
Gold., W.K. Fey., 8 
$ 
a Fey., 2 NO. 
Fey., 3 sv., Nos 
PEARS 
| 16 16.75 
Choice, 8 02. 55 1.50 
Std., No. 1 2.40 
| 


STATISTICS: 


CHILI SAUCE PACK 
Compiled by N.C.A. Division of Statistics 


Units per case 1949 1950 

Cases Cases 

12 1,203,157 1,616,776 
Mise. Tin & Glass...... 45,518 12,073 


The above report is a summary of all 
canners known to have packed chili 
sauce in 1950, together with estimates 
for one firm not reporting. A small 
amount of chili sauce packed in 8 oz. 
bottles is included in “Misc. Tin & 
Glass”. 


TOMATO CATSUP PACK 


Compiled by N.C.A. Division of Statistics 
GLASS BOTTLES 


Units per case 1949 1950 

Cases Cases 

24 65,118 57,584 
24 15,000 585,052 
24 9,444,859 12,384,384 

6 1,336,943 1,720,025 

Mise. Tin & Glass...... - 38,487 45,553 
10,900,407 14,792,598 


This report is compiled from actual 
reports from canners known to have 
packed catsup in 1950 with estimates for 
two firms not reporting. 

California, according to the Canners 
League of California, accounted for ap- 
proximately 38 percent of the pack as 
follows: 4,415,830 cases of 14 oz. bot- 
tles; 977,007 cases of 6/10s and 11,000 
cases of miscellaneous sizes. 

Stocks on hand January 1, 1951 were 
5,981,690 actual cases compared to 8,849,- 
587 cases January 1, 1950. Total ship- 
ment July 1 to January 1 for period just 
ended amounted to 11,113,683 cases com- 
pared to 8,397,245 cases same period a 
year ago. 


SUPPLY, STOCKS AND SHIPMENTS 
Compiled by N.C.A. Division of Statistics 
CANNED ASPARAGUS 


1949-50 1950-51 
(Actual Cases) 
Carryover, March 1.............+ 157,403 308,850 
Pack 4,489,890 4,650,692 
Stocks, January 725,819 1,057,113 
Ship., Oct. 1 to Jan. 1........... 612,822 596,245 
Ship., March 1 to Jan. 1...... 3,921,474 8,902,429 
CANNED TOMATO JUICE 
1949-50 1950-51 
(Actual Cases) 
Carryover, 5,740,779 3,004,135 
Pack 20,559,673 22,740,658 
Stocks, January 1...............0 14,601,988 11,167,933 
Shipments during December 1,315,305 2,177,766 
Ship., July 1 to Jan, 1.......... 11,698,464 14,276,860 


Figures for California stocks were 
supplied by the Canners League of Cali- 
fornia. This report covers tomato juice, 
tomato juice cocktail, and mixtures con- 
taining 70 or more percent tomato juice. 
California stocks included in the above 
totals were 3,413,137 actual cases. 

On the basis of 24/2’s the January 1, 
1951 tomato juice stocks amounted to 
12,835,000 cases as compared with 16,- 
873,000 cases on January 1, 1950, 
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DISTRIBUTORS 


(Continued from page 13) 


NATIONAL BRANDS DATES 
The Annual Meeting of National 
Brands Stores, Inc. will be held at the 
Sheraton Hotel, Chicago, February 13 
and 14. Wholesale grocers from Coast 
to Coast, leading manufacturers, packers 

and canners, are expected to attend. 


BATEY HEADS 
JACKSONVILLE BROKERS 


Granville Batey, Batey Brokerage 
Company, has been elected President of 
the Jacksonville Wholesale Food Brokers 
Association. James Watson, All State 
Brokerage Company, was elected Vice- 
President; and William Jeffreys, Les- 
ter W. Mitchell Company, Secretary- 
Treasurer, 


ST. LOUIS BROKERS OFFICERS 

The following officers have been 
elected by the St. Louis Food Brokers 
Association to serve in 1951: L. A. Ried- 
inger, Riedinger Fehlmann Brokerage 
Company, has been elected President of 
the Jacksonville Wholesale Food Brokers 
Company, Secretary and G. A. Rosen- 
thal, Rosen Brokerage Company, Trea- 
surer. Directors elected are: R. P. Ellis, 
W. H. Goodloe, O. C. Reichardt, Jr., and 
W. P. Storck. 


LOUISVILLE BROKERS ELECT 


The Louisville Food Brokers Associa- 
tion, composed of 20 of the leading brok- 
ers of the City, has elected the following 
officers to serve during 1951: Oren Best, 
Kersting & Best Brokerage Company, 
President; Stanley G. Voelker, Stanley 
G. Voelker Company, Vice - President; 
C. R. Murphy, Murphy Brokerage Com- 
pany, Secretary-Treasurer. These offi- 
cers together with the immediate past 
President, Paul Duckwall of Duckwall 
& Company, compose the Board of 
Directors. 


JANUARY 1 FRUIT STOCKS* 
Source: N.C.A. Division of Statistics 


1948 1949 1950 1951 

1,418 2,916 1,655 1,173 
R.S.P. Cherries........ 229 642 1,069 1,802 
Sweet Cherries ...... 101 216 742 440 
- 6,130 9,478 11,598 5,553 
2,388 2,458 2,890 3,453 
10,266 15,710 17,954 11,921 


* Thousands of cases basis 24 No. 2's (except 
R.S.P. Cherries, which are in actual cases.) 

The last Canners League report of 
“Unsold” stocks was November 1... 
3 months ago. At that time unsold 
peaches amounted to approximately 3 
million cases, apricots 653,837 cases, 
sweet cherries 105,749. The figures 
aren’t strictly comparable, nor are they 
by any means complete, but are an indi- 
cation of the depleted or perhaps more 
accurately, the exhausted condition of 
canners fruit stocks today, 
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CONSOLIDATED GROCERS’ SALES 
SHARPLY HIGHER 


Net sales of Consolidated Grocers) 
Corporation for the twenty-four week; 
of its current fiscal year up to Decembe; | 
16, 1950, were $79,068,476. This resulted | 
in net profit of $1,547,399 or $1.71 per | 


share of common stock after allowing | 


45 percent for Federal Income Taxes and 7 
after preferred dividend requirements, © 
In the corresponding period of a year ~ 
sales were $72,207,478 with net) 
profit of $1,270,489 or $1.39 per common | 


ago, 


share. 
Nathan Cummings, Chairman of the 
Board of Consolidated Grocers Corpora. 


tion, reports: “The outlook for the re. © 


maining of our fiscal year which ends 


June 30, 1951, seems favorable both from _ : 
the standpoint of good sales and pros. | 
pect for earnings in spite of the in. | 


creased tax burden.” 


“Our inventories are in sound position, 
with well-rounded and substantial stock 7 
of foodstuffs to adequately serve our cus- © 
item shortages have © 
caused some food products to show un © 
Such cases are in the 7 
minority and the food price level has | 
moved moderately upward with the gen. © 
This is to be expected | 


tomers. Spotty 


usual price rises. 
eral price level. 


with rising labor and container costs and 
increased expenses all along the line.” 


DECEASED 


GRANT F. ROGERS 
Grant F. Rogers, 55-year-old Mayor of 


Pemberville, Ohio, and President of the ~ 
Pemberville Food Company, tomato and 
tomato juice packers, died on January 5. © 


FREDERICK C. WURTZ 
Frederick C. Wurtz, former District 
Manager of the Welch Grape Juice Com- 
pany in New York and Boston, died at 


his home in Short Hills, New Jersey, on © 
January 8. Mr. Wurtz formerly headed | 


the food brokerage firm in New York 
under his own name. 


WALTER W. THRASHER 


Walter W. Thrasher, former head of | 


Thomas Roberts & Company, Philadel- 


phia food brokers, died recently after a 


long illness. 


ABRAHAM E. HAMILTON 
Abraham E. Hamilton, Vice-President 
of Hamilton & Sons Canning Company, 


New London, Wisconsin, died at the age | 


of 60 at his home in Appleton on -/anu- 
ary 12, following a short illness. He had 
previously suffered several heart att.cks. 

Mr. Hamilton had been connected with 
the canning firm since its organiz:tion 
in 1919 by his father, the late {mil 
Hamilton, and the latter’s five sons. He 
is survived by his widow, a son and 4 
daughter. 
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TREATMENTS FOR VEGETABLE SEEDS 
(Continued from Page 8) 


vill 


high quality, almost disease-free seed have been available from 
the western growers. The major problem is to prevent the 
destruction of these seeds by soil-inhabiting pathogens. 

Pea seed treatments first proved their worth in improving 
stands when organic mercurials were introduced as disin- 
fectants for Ascochyta blight. Later is was shown that copper 
compounds were even better protectants but they had a tendency 
to injure some sensitive varieties and graphite had to be added 
to facilitate the flow of treated seed through ordinary grain 
drills. About 1939 chloranil was shown to be very effective 
(Figure 34) and free of other disadvantages so it became a 
standard treatment in New York and was rapidly adopted 
elsewhere. This, incidentally, was the first commercial use of 
the new organic fungicides which have been introduced in the 
past decade. Thiram was introduced during the next four 
years. As shown by the data in Table 65 the two organics still 
dominate on this crop. They have made possible early plant- 
ing of peas as soon as the seed bed can be prepared. Before 
these treatments were introduced any early sown field would 
have to be disced up and reseeded if rain fell within ten days 
after seeding. It has been shown that the yield of shelled peas 
is reduced about 300 pounds per acre for every week’s delay 
after April 10 in New York State so such replantings are 
fatal to the success of the crop. Many growers have learned 
by experience, as shown by the commercial field illustrated in 
Figure 35, that sixty cents an acre invested in chemical pro- 
tection is the best possible crop insurance. 


Lima bean is so sensitive to cool soils that seed do not germi- 
nate whenever temperatures drop. Because of this the seed 
may lay in the ground so long that they are decayed by Pythium 
and other fungi (see Figure 3 of Chapter I). The need for 
seed treatment was obvious twenty years ago, as soon as our 
concepts of seed protection were fully formulated. However, 
the metallic treatments harden the seed coat and prevent 
normal germination. The cotyledons cannot expand after 
emerging from the soil, the growing point is broken off and 
many staghead plants appear which never produce a normal 
crop. Not long after chloranil was developed for pea seed it 
was found to meet the needs of lima beans almost perfectly. 
It and Thiram are about the only material used on this crop 


Fivre 35. A demonstration on the value of seed treatment 


on «i ‘erman peas in New York State. Untreated seed were 
bein, sed (left) and at the stake a bagful of chloranil-treated 
seed «8 substituted. There was scarcely enough plants in the 
untr: ‘ed section to mark the rows which are seven inches 
apar' An investment of 67 cents an acre in this field doubled 
the ud. There would be a profit from such an investment in 
msc ce even if the next 50 fields escaped damage but the 
— = treatments are needed badly in one out of every 
Tee 8. 
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TABLE 64. 
Different States. 


DISEASES OF CRUCIFERAE Requiring Seed Treatment in 


CoMMON NAME 


REPorRTING DISEASE 
ACCEPTABLE 
MAJor SECONDARY MINOR TREATMENTS 


DIsEASES REPorTED UPon 


CAUSAL AGENT 


CABBAGE 
TOR Xanthomonas 
campestris..............Ga. M1, 03, D1 
La M1 
Md. . M1, 03 
Miss. M1 
Mo. D1, 01, Z1, M1, 
X8, R2 
M1, 03, D3 
D4, D5, Q2 
Q2, M2, M1, O03, Z1 
N.C. D1 
Pa M1, 03 
Mi 
Va M1 
Black leaf spot......... Alternaria 
brassicae Conn. 03 
Ga M1, 03, Q1, D1 
. Md. M1, 03 
Damping off............. Pythium spp. et al....Conn. 03 
Ind. D1, Z1 
Md M1, 03 
Minn. 03 
Mo. D1, O1, Z1, M1, 
X8, R2 
M1, Z1, 03 
N.Y. Q2, M2, M1, O08, C1 
N.C. D1, Q1, 03 
S.C. 03, D1 
Tex. Q2, 03, Q1, D1 
Wash Qi, D1, O1 
W.Va D1, 03, M1 
Phoma lingam........... Md. M1, 03 
Mo. D1, 01, Z1, M1, 
X8, R2 
D1 
Pa. 03 
Plasmodiophora Md D2 
brassicae Pa. D2, M2 
CAULIFLOWER-—-See CABBAGE above. 
BROCCOLI—See CABBAGE above. 
BRUSSELS SPROUTS—See CABBAGE above. 
KOHLRABI—See CABBAGE above. 
KALE 
Damping off............. Pythium spp. et al....Conn. .... 03, N6 
Q2, M2, M1, 03, Cl 
N.D M1, Z1, 03 
N.C. D1, Q1, 03 
Alternaria 
M1 
CHINESE CABBAGE 
Damping off............. Pythium spp. et al....Conn. 03 
COLLARD 
Alternaria 
brassicae Ga. M1, D1, 03, QI 
Xanthomonas ya. : M1, D1, O83 
2, M2, M1, O38, Z1 
N.C. D1, Q1, O83 
MUSTARD 
N.D. D1, Q1, 03 
TURNIP 
Alternaria 
brassicae M1 
maculans Ga. M1, D1, 03, Ql 
Damping off............. Pythium spp. et al....Conn D1, Q2, Ql 
Ind. Z1 
M1, 03 
Mo. -D1, C4, QI 
N.D M1, Z1, D3 
a) . Q2, M2, M1, 03, Cl 
N.C. D1, Q1, O83 
Wash Q1, D1, O1 
Xanthomonas Pa. M1, 03 
RADISH 
Md. M1, 03 
N.D M1, Z1, O03 
: N.Y 03, M2 
Xanthomonas 
campestris Tex. M1 
HORSERADISH 
Alternaria Conn. 03 
brassicae N.D. M1, Z1, 03 


¢ See Table 1 of Article I for full names of coded chemicals. 

d Cabbage seed harbors some pathogens so disinfectants are used to elimi- 
nate them. M1, Ol, and O83 are most popular for this purpose, but hot water 
is often used followed by treatment with protectant fungicides to prevent seed 
decay and ‘damping off by soil-inhabiting fungi. 

e Treatment for club root applied as root dip at time of transplanting. 
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(Table 65) and seed treating is universal wherever the crop 
is grown today. In some areas such as California the growers 
have been able to reduce the seeding rate from about 60 pounds 
per acre to 30 pounds and realize 25 to 100 per cent increases 
in yields. 

Snap beans and field beans are not so susceptible to decay as 
lima beans. However, seed treatments are used in some local- 
ities. The recommendations are the same as for lima beans 
in most states. 


Soybean seed treatment pays dividends whenever seed are 
low in vitality or have cracked seed coats. Very few states 
recommend treatment because of improvement in emergence 
is only 2 to 15 per cent under average conditions. 

Peanut seed treatment is universally practiced in the peanut 
growing areas. Thiram, chloranil, cuprous oxide and organic 
mercurials are usually employed. 


CORN SEED TREATMENTS 

Corn seed may be infected by any one of five very serious 
seedling blight, stalk rot and ear rotting fungi. Because of 
this, treatments were recommended for both field (dent) and 
sweet corn as early as 1917. The sweet corn is also extremely 
sensitive to soil-inhabiting fungi so a seed protectant is always 
required. In recent years seedsmen have been exercising such 
care in selecting ears that are free of disease and in drying corn 
immediately after harvest so that seed-borne infection is almost 
non-existent and treatment is designed primarily for protection 
from decay organisms, whenever the soil becomes wet and cold. 
As shown by the data in Table 66, Thiram, the quinones and 
organic mercury are used. These are applied at the rate of 
about 1 and % ounces per bushel (0.16 per cent by weight). 


TREATMENT OF SPINACH AND BEET SEED 

Spinach and beet seed are rarely decayed in the soil unless 
most unusual weather prevails. The tender young seedlings, 
however, are very readily invaded by soil organisms which 
cause them to “damp-off” in cool, moist soils. Treatments are 
applied to create a sterile zone around these plants. These 
crops react entirely differently from legumes and corn to chem- 
icals. Chloranil, for example, may injure beets in some alkaline 
soils. The copper materials, dichloronaphthoquinone and 
Thiram are execptionally effective (Table 66). In some west- 
ern states beet seed are treated with the dual objectives of 
protecting seed and disinfecting it when contaminated with 
Phoma, a seedling blight and root rot fungus. 


ONION SEED TREATMENTS 


Seedling onions are subject to invasion by two types of soil 
fungi. The damping-off fungi may cause severe loss in stand 
throughout the United States. The usual chemical treatments 
at a dosage of about 1 per cent are effective in preventing such 
losses. 

Smut, the other disease, causes severe damage to seedlings 
and later to the growing bulb in the northern onion fields. 
About 1900, a formaldehyde drip treatment was devised to con- 
trol smut. Dilute formaldehyde was placed in a tank on the 
planter so that a continuous drip fell in the row alongside the 
seed. This local soil sterilization prevented the invasion of 
the young plant during its susceptible period. Although the 
treatment was used for 40 years it never was popular because 
growers did not relish pushing an extra weight of material 
around on the planter and the material was disagreeable to 
handle. 

When the new organic compounds were developed to prevent 
damping-off some of them were found to be fairly effective 
against smut. Further research revealed that satisfactory con- 
trol could be secured if very heavy dosages of 50 to 100 per 
cent by weight of seed were applied. Unfortunately, such 
dosages were not retained by seeds so deposit builders such as 
gum arabic and methocel had to be incorporated into the 
mixture and the seed tumbled until a ball of Thiram or other 
fungicide developed around it (Table 66). 


SEED TREATMENTS AS CROP INSURANCE 


Nearly all chemical treatments are applied as a form of 
protection. It is therefore insurance against crop loss by 
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certain agencies which may be expected to cause serious losses, 
Like most insurance they are not needed all the time. There. 
fore, the expenditure represents an overhead item which should 
be critically examined. Many growers in the rush of planting 
or by forgetfulness leave off seed treatments and secure good 
stands. This may encourage others to follow suit but sooner 
or later a period of rainy or cool weather follows seeding or 
a weak lot of seed is used and a stand failure results. 


The actual cost of treating seeds (chemical and labor) is 7 


about as follows: pea seed (4 and % bushels per acre) 67 cents 


an acre; beets, 50 cents; spinash, 30 cents; and corn 5 cents, | 


If a stand failure results the loss of seed per acre ranges from 


2 to 25 dollars depending upon the crop. The cost of refitting 


the land and reseeding averages $15 to $50 an acre. The poorer 
yield resulting from seeding at an unfavorable period is an 
additional loss. Frequently, the stand is good enough to retain 
but yields are not so great as would be expected. 


The yield increase in peas readily amounts to as much as 


500 to 1500 pounds of shelled peas per acre in wet fields, — 


Extensive tests in New York in two consecutive years showed 
that farmers averaged 700 and 470 pounds of peas per acre 
from their 67 cent investment in chemicals for insurance. In 


one trial with spinach seed, a 30 cent investment increased the — 


crop sufficiently to provide $300 gross return. Seed treatment 
is the best bargain in crop insurance, or any other productive 
operation, that a farmer can invest in. He cannot afford to 
be without it on most crops. 


TABLE 65. DISEASES OF EDIBLE LEGUMES Requiring® Seed Treatments 
in Different States. 


STATES ReEPoRTING DISEASE 
ACCEPTABLE 
MAJor SECONDARY MINOR  TREATMENTS« 


DIsEASES REPortTED UroN 


CoMMON NAME CAUSAL AGENT 


PEA SEED 
Pythium sp. et al.......Conn, Q1, D1,03 
Fla. Ql, Di 
Ky. Ql 
La C4, Dil 
Me. Ql 
Md. Q1, D1, C4 
Miss. Q1, Di 
Ql, D1, X8, R2 
N.Y D1, Q1, 03 
Q1, 03 
Wash. Q1, D1, 01 
Ql, Dl 
Q2, Q1, D1 
LIMA BEAN SEED 
Pythium sp. et al....... - Q1, D1, C4 
N.Y. D1, Ql 
Wash Q1, D1, 01 
SNAP BEAN SEED 
Pythium sp. et al...... Q1, Di 
Til. Ql, Dil 
Dl 
Md. Q1, D1, C4 
Miss Q1, Dl 
Mo. D1, O1, M1, (4, X8 
D1, Ql 
Pa. Dl 
Wash. Ql, D1, 01 
D1, Ql 
BEAN SEED 
Ashy stem blight..... Macrophomina 
Tex qi, CA 


Stem and root rots.. Rhizoctonia and 
Fusarium sp. ......... 


Xanthomonas 
phaseoli N.M. M1 
SOYBEAN SEED 
Pythium sp. et al D1, Ql 
N.C, D1 
PEANUT SEED 
Pythium sp. et al.......Ga. 02, Di, QI 
Q1, 01, 08, Q2, D2, Dl 
N.C, D1, 02, C!, Ql 
S.C. Di, Qi, Fi 
Tex. ......Q1, P1, Q2, 02, Dt, C4 


¢ See Table 1 of Article I for full names of coded chemicals. 
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ABLE 66. DISEASES OF MISCELLANEOUS VEGETABLES Requiring DISEASES RErorteD Uron STATES REPORTING DISEASE 
Seed Tro:tments in Different States. ACCEPTABLE 
DISEASES REPORTED UPoN Srares REPortiNG DISEASE. ComMON NAME CAUSAL AGENT Mason SECONDARY Minor TREATMENTS 
ACCEPTABLE CARROT 
CommMos NAME CAUSAL AGENT Mason SECONDARY Minon TREATMENTS Xanthomonas 
Dampin Pythium sp. et al. ....Conn. Q1, 03, C3, Z1 Damping off............. Pythium spp. et al. ..Conn. 
Mo. Ql, D1, C4, D2 Mo. D1, C4, Ql 
D1, C4, D3, QI N.C Qi. O8 
Wash. .... Ql, D1, 01 vom 
W.Va D1, 03 Damping off............. Alternaria radicina Mich. D1, O8 
Damping Pythium sp. et al. ....Conn. 03, Q1 Cereospora beticola...Ga. Di, O1 
CHICORY C4, 03, QI 
Damping Off... Pythitam sp. eb CONT. 03, Te Ma. Di, 
Damping Off Py thium Sp. D1, Q1, Q2, €3,03 Damping off............ Pythium spp. et al. ..Conn. D1, O08. C1 
Ql, D1, O1 Towa D1, Ql, 02, Q2 
SPINACH Minn Bt. 03 
Damping Pythium sp. ef a’. ....Conn, D1, Q1, C3, Q2 D1, X8, R2, Ri 
D1, C4, 03, QI N.Y. Z1, Cl, Di, Q2 
D1, Q2 Wash Ql, D1, O1 
C4, Z1,D1 ONION 
D1, C4 Uroeystis cepulae.... D1 
‘ D1 Ind. D1 
C4, X8, D1 lows D1 
N.Y Z1, Cl, D1, Q2 Md. D1 
Downy mildew......... Peronospora efusa...Md. D1, C4 Off ythium spp. ¢¢ «’. .Corn D1, 03 
CELERY ; 
Damping off.............Pythium sp. et a’. ....J M2 
- Ill. D 
Early blight... Cercospora apii......... La. C4, D1, Q2. Qi 
NY Md. D1, ol, 
ve ue D1, 03, R2 
2 M. D 
Vv M2 Wash Ql, D1, 
“Va Wie D1, Q2 
Damping off............ Pythium sp. ef a’... Conn, D1, Q1, O8 SWEET CORN SEEDLING 
Wash. Q1, D1, O1 Dipledia, Fusarium Md. D1. 01, O8 
Foot rot Rhizoctonia s M1, Fl Q1, D1, O1, O11 
PARSNIP Va... D1, O1, Q1 
Damping off............ Pythium sp. ef a’. ...N.Y 03, Ql e¢ See Table 1 of Article I for full names of coded chemicals. 
Wash Q1, D1, O1 d Soil drenches and disinfectants listed in Table 69 as soil treatments. 


CALENDAR OF EVENTS 


JANUARY 29-FEBRUARY 2, 1951— 
“Superintendent’s Work Shop”, Univer- 
sity of Maryland, College Park Md. 
Limited registration; nominal fee. 

FEBRUARY 1-2, 1951—48rd Annual 
Convention, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo. 

FEBRUARY 1-10, 1951 — National 
Kraut & Frankfurter Week. 

FEBRUARY 5-6, 1951—20th Annual 
Canners & Field Men’s Conference, Ohio 
Canneys Association and Ohio State Uni- 
versity, Deschler-Wallick Hotel, Colum- 
bus, Ohio. 

FERRUARY 5-10, 1951—30th Annual 
Cannervs and Freezers School, Oregon 
State ollege, Corvallis, Ore. 

FEU RUARY 12-18, 1951 Annual 


meetin, Canadian Food Processors Asso- 


ciation, Ritz-Carlton Hotel, 
P. Q.. Canada, 


FE} RUARY 138-14, 1951 — 26th An- 


Montreal, 


nual ‘anner’s Fieldmen’s Conference, 
Jord: ' Hall, Geneva Experiment Sta- 
tion, Geneva, N. Y. 


FEL RUARY 15-17, 1951 — Annual 
Convention & Exhibit, National-Ameri- 
can \\holesale Grocers Association, 
Drake Chicago, Illinois. 
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FEBRUARY 17, 1951—Annual Con- 
vention, Peanut Butter Manufacturers 
Association, Morrison Hotel, Chicago, Il. 


FEBRUARY 17-20, 1951—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Stevens Hotel, Chicago, II. 

FEBRUARY 17-20, 1951 — Annual 
Convention, National Canners Associa- 
tion, Stevens Hotel, Chicago, Ill. 


FEBRUARY 17-20, 1951 — Annual 
Meeting, Cooperative Food Distributors 
of America, Sheraton Hotel, Chicago, III. 

FEBRUARY 17-20, 1951 — Annual 
Convention, National Retailer Owned 
Grocers, Inc., Sheraton Hotel, Chicago, 
Ill. 


FEBRUARY 18, 1951—Annual Meet- 
ing, Canning Machinery & Supplies 
Association, Stevens Hotel, Chicago, IIl. 


FEBRUARY 18-20, 1951 — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, III. 

FEBRUARY 19, 1951—General Meet- 
ing, National Kraut Packers Association, 
Stevens Hotel, Chicago, II. 


FEBRUARY 19-20, 1951—32nd Annual 
Meeting, National Preservers Associa- 
tion, Morrison Hotel, Chicago, Ill. 


FEBRUARY 22-23, 1951 — Winter 
Meeting, National Pickle Packers Asso- 
ciation, Sheraton Hotel, Chicago, III. 

FEBRUARY 27-MARCH 2, 1951—An- 
nual Convention, National Frozen Food 
Industry, San Francisco, Calif. 

MARCH 5-6, 1951 — Annual Conven- 
tion, Virginia Canners Association, Roa- 
noke, Va. 


MARCH 7-8, 1951—39th Annual Con- 
vention, Utah Canners_ Association, 
Hotel Utah, Salt Lake City, Utah. 


MARCH 12-14, 1951—Annual Meet- 
ing, Northwest Canners Association, 
Davenport Hotel, Spokane, Wash. 


MARCH 19, 1951— Annual Meeting, 
Tennessee - Kentucky Canners Associa- 
tion, Maxwell House Hotel, Nashville, 
Tenn. 


MARCH 19-20, 1951—Annual Meeting, 
Canners League of California, Hotel 
Biltmore, Santa Barbara, Calif. 

APRIL 17-20, 1951—National Packag- 
ing Exposition, American Management 
Association, Auditorium, Atlantic City, 
N. J. 


APRIL 19, 1951—Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 
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RATES: Per insertion—straight reading, no display—one to 
three times per line 50c, four or more times per line 40c, mini- 
mum charge per Ad. $1.00. Forms close Wednesday noon. The 
Canning Trade, 20 S. Gay Street, Baltimore 2, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


YOUR FIRST THOUGHT for good food and canning equip- 
ment should be the First Machinery Corp. Stainless and Copper 
Kettles, Tanks, Stills, Evaporators, Vacuum Pans and Pressure 
Vessels. Reactors, Retorts, Sterilizers; all sizes. Dryers and 
Dehydrators of all types utilizing sieam, electricity or gas; 
vacuum or atmospheric. Juice extractors, Pulpers and Finish- 
ers. Colloid Mills, Homogenizers and Viscolizers. Centrifugal 
Extractors, Filter Presses. Cutters, Slicers, Dicers, Choppers, 
Grinders. Vegetable and Fruit Washers, Peelers, Blanchers, 
etc. Packaging Equipment including Fillers Labelers, etc. Com- 
plete plants for sale on location. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


FOR SALE—50 ft. Galvanized Steel Tower, in perfect condi- 
tion, will sustain 15,000 gal. tank, send photo on request; 2 - 150 
HP HRT Boilers, with burners, frames & fittings; 30 HP Allis- 
Chalmers Motor 3/60/440 900 RPM. A. L. Luyat, P. O. Box 
178 - 22nd St. Sta., St. Petersburg, Fla. Ph. 77-2892. 


FOR SALE—Two Boilers, complete; one 40 H.P. Upright and 
one 60 H.P. Locomotive type. These boilers were used this 
past canning season and are in good condition. Due to increased 
pack we find it necessary to install a new Power and Combus- 
tion Oil Burner Unit. B. G. S. Jourdan & Son, Darlington, Md. 
Phone: Darlington 4392 or 4393. 


FOR SALE—1 new Scott Jumbo Washer Elevator with four 
lengths 4 inch stainless steel tubing. Consumers Ice & Supply 
Co., Lebanon, Pa. Phone 258. 


FOR SALE—Liquidating former Distillery and Winery. 29 
Wood Tanks from 3,000 gal. to 30,000 gal. capacity; Copper 
Distilling Columns; Pumps; Motors; Air Compressor; Boiler; 
2 Hydraulic Fruit Presses, 5,000#, with 56” x 56” trays. Perry 
Equipment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 


FOR SALE—1 Huntley Blancher, 8’ long x 4’ dia.; 1 Model 
B Urschel Dicer; 1 #10 AB Exhaust Box; 2 Indiana E-Z Mod 
“B” Adjustable Pulpers; 1 Berlin Chapman Continuous Cooker, 
capacity 1150 No. 2 cans; 1 Ayars 10-pocket Filler; 1 M&S 
6-pocket S/S Filler, heavy duty plunger type; Adjustable Label- 
ers including Burt Au-404, Std. Knapp type D to #10, FMC 
Kyler Mod A, C-R Nu-Way Model MH; 1 Std. Knapp Self- 
adjusting Carton Sealer & Compression Unit; 29-200 gal. un- 
used Aluminum Storage Tanks. Only a partial listing. Send 
us your inquiries. Consolidated Products Co., 18-20 Park Row, 
New York 38, N. Y. BArclay 7-0600. 
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WANTED and FOR SALE 


FOR SALE—12 pocket Beet Cutter purchased new in 1946, 14 
Manufactured by Wolfinger & 
Son; equipped with 1 H.P. GE Motor. Adv. 518, The Canning cs 


Used for less than 5,000 cases. 


Trade. 


FOR SALE—Two practically new Tuc Corn Cutters, Model 3 
C 6; 1 Double Peerless Huskers, practically new rolls, Serial — 
No. 10031; 1 Tuc Corn Husker, Rubber Rolls, belt driven, Mode] — 


EB1; 1 Tue Corn Husker, Rubber Rolls, motor driven, Model 
EM2S; 1 Ayars Corn Filler, good condition; 2 Tue Corn Cut- 
ters, Model EF2S; 1 Olney Corn or Pea Washer, very good con- 
dition; 1 Tuc Corn Silker, good shape; 1 Knife Grinder for Tue 


Corn Cutter Knives; 1 Tuc Corn Cutter, Model D. S. M. Fife, — 


Airville, Pa. 


FOR SALE — Over 50 Stainless Steel and Stainless Clad ~ 


Steam Jacketed Kettles, guaranteed 40# pressure; 25 gal, 
30 gal., 40 gal., 60 gal., 80 gal., 100 gal., 150 gal. 
Pea & Bean Fillers; Wrap Around Labelers; Stainless Stee] 


Tanks; large quantity used and new stainless steel Sanitary * 


Fittings and Valves. Perry Equipment Corp., 1502 W. Thomp- 
son St., Philadelphia 21, Pa. 


FOR SALE—Equipment from Monocacy Valley Canning Com- 
pany, Frederick, Md. McMillin Wagon and Truck Dump; 10-T 
Fairbanks Platform Scale, 16’ x 8’; 10 GPM Farquhar Hi- 


Also Ayars | 


Pressure Cleaning Unit; Zastrow Steam Crane; two Ingram | 


Vacuum Can Lifts with Pump; 9 ft. Process Kettle, without — 
lid; 92 HP Titusville Economic Boiler (1937); bin-feed Auto- — 


matic Iron Fireman Stoker; Boiler Water Preheater with Auto- — 
matic Control; 28 HP Scotch Marine Boiler; other miscellaneous © 


equipment for corn canning line. Adv. 5110, The Canning Trade. 


FOR SALE—Complete Spinach Processing Line—Dry Clean- 
ers, Washers and Blancher. P. O. Box 333, Narbeth, Pa. 


FOR SALE—Kolman Dehydrator, used as demonstrator, suit- 


able for drying alfalfa, canning plant waste, distiller’s grains. Pe 
W. B. Osgood, 4100 Roland Ave., Balti- | 


Located in Virginia. 
more 11, Md. 


FOR SALE—Texture Meters. 


If you wish to procure one or ‘ 


more of these, place your order now. Wm. F. Christel, Val- | 


ders, Wis. 


BONDED VIBRATING SCREENS for processing citrus, | 
Cannery Waste Dewatering Screen, 


tomato and other juices. 
$665.00. Send for circular showing actual operation pictures. 
Portable Power Bag & Box Stacker, $679.00; Floor to Floor 
Conveyors, $726.00; many other types of belt and roller Con- 
veyors. Write for circular and price. 15 ton Truck Scale, 
$545.00; 20 ton Truck Scale, $617.00. Guaranteed Equipment. 
Immediate shipment. 
view, Columbus 7, Ohio. 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj. 


Bonded Scale & Machine Co., 11 Bell. — 


Can Labeler; 2-tier Caser; Model F Bean Snipper; 5-40 x 72” | 


Retorts; and several S/S Kettles and tanks from 100 to 500 
gallons. Adv. 515, The Canning Trade. 


apertures, first class condition. 


WANTED—FMC Hand-Pack Filler in good condition. Adv. 


519, The Canning Trade. 
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WANTED—Hume Pea Harvester, first class condition; also | 
Chisholm-Ryder Bean Snippers Model B or Model E with 15/64 © 
Adv. 516, The Canning Trade. 
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WANTED—MACHINERY—Continued 


WANTED—One Semi-automatic New Jersey Pony Labelrite; 
must be recent model and in Al condition. Write giving full 
particulars and price to: Maine Canned Foods, Inc., 263 Forest 
Ave., Portland 3, Maine. 


HELP WANTED 


WANTED—Young Man as Assistant to Plant Manager of 
small year round canning plant in East, packing vegetables and 
fish. Man hired will be trained to become Plant Superintendent 
later. Company is young and growing with an excellent future. 
Experience not necessary. Adv. 50154, The Canning Trade. 


WANTED—Plant Superintendent for medium sized cannery 
packing vegetables. Give age, experience and reference. Adv. 
5112, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Tomato Cannery, modern, located in the best 
growing section of Indiana. Ample acreage and labor, equipped 
to pack peeled tomatoes, 50M case capacity. Priced at less than 
50% of value. Adv. 513, The Canning Trade. 


FOR SALE — Lease or Merger, modern Cannery in Rio 
Grande Valley of Texas. Absentee owners of a modern and 
efficient cannery are willing to sell on easy terms at a bargain 
price. Machinery is ready-to-roll for mass war-time production 
of several vegetable and citrus fruit lines. Capacity can exceed 
400,000 cases. Operating loss carry-over of $75,000 provides 
an unusual tax advantage with higher taxes on the way. Pur- 
chase or merger involves assumption of $61,000 RFC loan 
against land, buildings and equipment valued in excess of $220,- 
000. Adequate land area for expansion is owned on good track- 
age. Wire or phone: George W. Culler, c/o Culler & Smith, 
Certified Public Accountants, National City Bldg., Dallas, Tex. 


FOR SALE—Food Processing Cannery, located in Cedarville, 
N. J. Covers 4 acres of land. Additional 30 acres farm land. 
16 buildings. Fully equipped with new machinery to pack toma- 
toes, tomato products, dried beans, snap beans. Opposite auc- 
tion block, on the highway. Private 7 car railroad siding. 20 
bungalows for use of the help. Automatic Stoker to feed coal 
to boiler. Inquire: John Minervini, 406 Jefferson St., Hoboken, 
N. J. or eall Hoboken, 3-8234. 


FOR SALE—PLANTS 


GEORGIA CERTIFIED TOMATO PLANTS—We offer to- 
mato «rowers for market, shipping, or canning, high grade field 
grow! plants. We will grow plants from your seed under con- 
tract, or can supply you plants of the following varieties grown 
from the best certified seed. Valiant, Stokesdale, Pritchard, 
Marg!.be, Rutgers, Stokescross Hybrid No. 4. Write us for a 
quotas on on your requirements. Piedmont Plant Co., Albany, Ga. 


MISCELLANEOUS 


Tl’. RMOMETERS—We repair Mercurial Indicating Ther- 


mom ors. Dial Thermometers and Recording Thermometers of 

all ms<cs. Instruments are reconditioned like new. Satisfaction 

guars.i‘eed. For economical savings ship your Thermometers 

N Thermometer Co., 124 Livingston St., Brooklyn, 
ew ork, 


WAIT ED—Interested in renting Tomato Cannery, with op- 
© purchase, either in Western Ohio, Eastern Illinois, or in 
Adv. 5111, The Canning Trade. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


BAILING 


A Westerner went to spend his vacation at Loblolly 
Cove, near Rockport. He had never seen the ocean 
before. The first morning of his arrival he appeared 
at the little fish house and general store kept by a 
native named Haskins, and announced that he wanted 
two pails full of sea water, which the storekeeper 
obligingly dipped up for him from his wharf, it being 
high tide. 

“How much?” the Westerner asked. 

Haskins, who never overlooked a bargain, replied: 

“Ten cents.” 

The new arrival paid it cheerfully, and that after- 
noon turned up again with his pails. 

“My doctor out home told me to bathe in sea water 
twice a day,” he explained; then, observing the distant 
beach line at low tide, he added, “Gosh! You’ve had a 
big business today, haven’t you, mister?” 


A backwoods mountaineer one day found a mirror 
which a tourist has lost. 

“Well, if it ain’t my old dad,” he said, as he looked in 
the mirror. “I never knowed he had his pitcher took.” 

He took the mirror home and stole into the attic to 
hid it. But his actions didn’t escape his suspicious 
wife. That night while he slept, she slipped up to the 
attic and found the mirror. 

“Hum-um,” she said, looking into it, “so that’s the 


old hag he’s been chasin’. 


The little boy riding on the bus had been sniffling 
loudly for several blocks. After a number of disap- 
proving glances, the middle-aged woman sitting next 
to him remarked: “Little boy, do you have a handker- 
chief ?” 

“Yes, ma’am,” replied the child innocently, “but I 
never lend it to strangers.” 


CORRUGATED SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 
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Prepare For Harvest Now! 


Take no chances 
USE THE BEST 


prices submitted upon request 


RIVERSIDE MANUFACTURING CO. . 
MURFREESBORO NORTH CAROLINA 


MORRAL CORN CUTTE 


Either Single or Double Cut 


MORRAL CORN CUTTER 


Cream style or whole grain 


MORRAL COMBINATION 
CUTTER & COMMINUTING 
MACHINE 
For over-matured corn, 
makes all your corn fancy 


MORRAL DOUBLE HUSKER 
Either steel or rubber 
Husking Rolls 


ATTRACTIVELY DESIGNED 


LiTHOGRAPHING Co. INC. 
GAMSE BUILDING. BALTIMORE,MD.. 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 


that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOILER ROOM SUPPLIES 
Link Belt Co., Chicago, IIl. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
United Container Company, Philadelphia, Pa. 
David Weber Company, Philadelphia, Pa. 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, II]. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co.. Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, Ill. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Link Belt Co., Chicago, Ill. 
Morral Bros., Morral, Ohio 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corporation, New York City 


GLASS CONTAINERS 
Owens-Illinois Glass Co., Toledo, Ohio 


HARVESTING EQUIPMENT 
H. D. Hume Co., Mendota, III. 
Food Machinery & Chemical Corp., Hoopeston, III. 


INSURANCE 


Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Manufacturers & Merchants Indemnity Co., Cincinnati, Ohic 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
Hammer Lithograph Corp., Rochester, N. Y. 
Muirson Label Co., San Jose, Cal.—Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


MANUFACTURING CHEMISTS 
Chas. Pfizer & Co., Inc., New York, N. Y. 


SALT 
Diamond Crystal Salt Co., St. Claire, Mich. 
Worcester Salt Co., New York, N. Y.-Chicago, Ill. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis, Mo. 

Ferry-Morse Seed Co., Detroit, Mich. 

Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 


SUGAR 
Corn Products Sales Co., New York City 
Sugar Information, Inc., New York 5, N. Y. 


WAREHOUSING 
Terminal Warehouse Co., Baltimore, Md. 
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EXCHANGE 


extends a cordial invitation to all Food 
Processors attending the National Canners 
Conventon to visit our booth 


No. 208 
FOYER AISLE 


43 years of specialized insurance service 
to the Industry 


43 years of consecutive annual savings 
refunds 


Total Savings to Policyholders have ex- 
ceeded $23,700,000.00 

Gs If you are not now participating in the 
benefits of this low cost insurance plan, 
stop in at our booth and get the com- 
plete details. 


CANNERS EXCHANGE SUBSCRIBERS 


Lansing Warner, Incorporated 
| CHICAGO 30, ILLINOIS 
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MAKES A GOOD MIXER! A 


link 
broken 


Seriously, if rapid salt solubility is a particular prob- 
lem in your manufacturing or processing, you might 
be interested in knowing why Diamond Crystal Al- 
berger Process Salt is such a fine “mixer.” 


Unlike slow crystallization methods, the Alberger ° 
system makes use of high brine pressure which is M & M Protects Every Link In 5 
developed to such an extent that super-saturation The Merchandisi ng Chain From 
takes place in a special chamber. When this pressure | 
is suddenly released, the salt is literally blasted out M anu f acturer T te) Cc onsumer A 


of solution into fine “flasher flakes”—all within a 
fraction of a second! 


You prorecr not only yourself but 
everyone who handles your products a 
..-tight down to the consumer... by 
insuring with Manufacturers and Mer- 


chants Indemnity Company. Dedicated 4 
to serving the food industry, Manufac- % 
turers and Merchants offers you expert, : 


experienced handling of food claims 
-+.Pprotects you against loss and other 
expenses arising from claims... pre- 
serves the integrity of your products F 
...and prevents the loss of retail out- 


These microscopically small “flasher flakes” differ ‘ 
from the usual type of salt crystal because they lets and — goodwill. It does a 
possess a high specific surface which permits them comp lete job for less money. For full A 
to dissolve much faster than ordinary salt crystals. information ” this complete, low-cost 
If you require a quick-dissolving salt, you can protection write: 

count on Diamond Crystal Alberger Salt for more 
tapid solubility. Our Technical Director will gladly 
recommend the correct Diamond Crystal product for 4 
best results in your processing. Write: Diamond ¥ 
Crystal, Dept. F-24, St. Clair, Michigan. 


CRYSTAL 
; 35 East Seventh St., Cincinnati, Ohio 
ass GALT Largest Writer of Food 
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GREAT NEW CORNS FROM MICHAEL-LEONARD 


Tenderblonde ... 


This variety is mid-way between Golden Cross Bantam and Tendermost in many of its essential characteristics. 
It combines the deeper cut for which Tendermost is famous with the rich flavor of Golden Cross Bantam. Ears 
are mostly fourteen rowed with rich yellow, medium narrow kernels. Ears average 82 inches in length with 
well filled tips and kernel depth carried out well to the tip. Maturity is the same as Golden Cross Bantam. 
Plants are approximately six feet tall with broad, dark leaves and better drought resistance than Golden Cross. 


White Silk Golden Cross... 


This variety is essentially a productive strain of Golden Cross Bantam with good kernel depth but with com- 
pletely white silks. Regular Golden Cross: has one parent with white silks, the other with brown. As a result, 
Golden Cross has tawny silks. Fancy packers aim to get out all the silks, of course, but in the event any should 
be left, the white silk strain of Golden Cross is far less conspicuous. Ears are mostly 12 to 14 rowed, slightly 
longer than standard Golden Cross; maturity and plant type are similar but with a little less tendency to sucker 
and a little better drought resistance. 


White Silk Tendermost... 


This variety is similar to original Tendermost but carrying clean white silks nearly invisible as compared with 
the dark silk on the original introduction. It carries the high cutting percentage and long holding character- 
istic of the Tendermost variety. While the hulls are equally thin, the texture is slightly more mellow, making 
this strain easier to adapt for fancy freezing as well as whole kernel or extra fancy cream style corn. Ears 
are mostly 16 rowed with length about nine inches. It has the good drought resistance of Tendermost and the 
same stalk height but with leaves slightly broader and darker green. 


18 Row Tendermost... 


This variety is essentially like original Tendermost except for its higher row number, narrower kernels and 
taller plants. Ears are mostly 18 rowed and 82 to 9 inches long. Along with the larger stalks and slightly 


larger ears go greater yields. It is designed for fancy whole kernel corn with a dainty appearance but when 
properly handled, makes an extra fancy cream style corn as well. 


mY ALL LEQY Reserve Supplies Are At Lowest Ebb In Many 
PO aur! y Years; Your 1952 Needs Are Dependent On The 
a New Crop. Place Your Future Bookings Early. 


Michae onard 


Creator? 
ony 


S'OUX CITY 6, IOWA © FULL LINE OF CANNERS’ SEEDS « GHIGAGO 16, ILLINOIS 
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THE 


Patented 
THE MORRAL CORN 
HUSKING MACHINE 


MORRAL CORN HUSKERS AND CUTTERS) 


Morral Combination Cutter and 
Comminuting Machine 


The Morral Double Husker is guaranteed to do good work when operating at 
a speed of 180 ears per minute. The Cutter has the same capacity. The Morral 
Double Husker with its celebrated ear placing and ear gauging device which 
never gets out of adjustment is the most positive ear placer and gauging de- 
vice in use. The vital part of every husking machine is its husking rolls. Our 
latest model husker is equipped with RUBBER husking rolls which are the most 
durable rolls in use. The husking rolls on our latest model husker are made much 
longer than other husking rolls, therefore they have greater husking and silking 
capacity. Our machines are built of the best materials which insures a long life 
of service and are very easy to adjust. Wecan furnish these machines with 
either belt drive or motor drive. 


Patented 


THE MORRAL CORN 
CUTTING MACHINE 


THE MORRAL CORN CUTTER either single or double cut for cream style corn. corn. Allof our latest model machines have valuable improvements over 


THE MORRAL COMBINATION CUTTER & COMMINUTING MACHINE a very older models. It will pay you to write us for catalogue of our machinery and 
essential machine in packing cream style corn. This machine cuts and commi- 
nutes your over-matured corn which enables you to pack all fancy cream style 


any further information you may desire. | Our prices will help to cut your cost. 


Same will be furnished upon request. 


OUR REPRESENTATIVES 


F. H. LANGSENKAMP CO., Indianapolis, Ind. 
A. K. ROBINS & CO., Inc., Baltimore, Md. 


MORRAL BROTHERS, ING, 


Hulling 


Visit Our Exhibit 


during the 


National Canners’ Convention 
Space 27) | 


Our representatives will gladly give you helpful “3 
information on the hulling of peas and lima beans y 
for canning and freezing purposes. They devote . 
all of their time to efficient hulling problems. We 
do not make any other type of machinery to divide 
our efforts. 


FRANK HAMACHEK MACHINE CO. 


GREEN PEA HULLING SPECIALISTS 
KEWAUNEE, WISCONSIN ae Incorporated 1924 


BERLIN CHAPMAN CO., Berlin, Wis. CANNERS MACHINERY Ltd., Simcoe, Ont. Canada. 


Morral, Ohio 


Hotel Stevens 


Chicago 


Established 188 
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Slicing 


Strip Cutting 


you cut these products— 


4 BAMBOO SHOOTS BEETS APPLES CELERY 
3 BANANAS CARROTS BEETS CHICKEN 
i CARROTS CITRON CABBAGE— CITRUS PEEL— 
‘ CELERY POTATOES For Chopped Kraut Fresh, Brined, Candied 
{ COCONUT RUTABAGAS CARROTS PARSLEY 
4 FISH —— CITRON— PEPPERS— 
; LEMONS TURNI Raw, Brined, j j 
OKRA USE THE URSCHEL MELON RIND —— USE ‘THE URSCHEL 
ORANGES MODEL “B” DICER MUSHROOMS—Blanched MODEL DICER 
i 
Reslicing to Chips BEETS APPLES 
PORK CARROTS CAULIFLOWER— 
RHUBARB POTATOES SWEET POTATOES Fine Dicing for Relish 
WATER CHESTNUTS USE THE URSCHEL TURNIPS CELERY— 
’ USE THE URSCHEL MODEL “U” STRIP USE THE URSCHEL Fine Dicing for Relish 
MODEL “O” SLICER CUTTER MODEL “B” DICER CHERRIES 
CITRON 
CITRUS PEEL— 
APPLES CITRUS PEEL— CELERY Fine Dicing for Bakery 
BEETS Fresh, Brined, Candied COLLARDS Goods and Candies 
MUSHROOMS PEPPERS— GREENS—AIl Kinds MUSHROOMS— 
ONIONS Fresh, Brined, Cooked CITRUS PEEL— Fine Dicing for 
POTATOES—Small USE THE URSCHEL Fresh or Brined Condiments 
STRAWBERRIES MODEL “'L” DICER MUSTARD GREENS NUTS—AII Kinds 
a TOMATOES—Small PARSLEY ONIONS 
. USE THE URSCHEL PEPPERS— PEACHES— 
a MODEL “M” SLICER CITRUS PEEL— Rew, Brined, Cooked For Baby Foods and 
ie Fresh or Brined SPINACH Preserves 
MODEL “O” TRANSVERSE SLICER USE THE URSCHEL USE THE URSCHEL For Baby Foods and 
MODEL “J” DICER Preserves 
MODEL DICER 
PEPPERS— 
Relishes 
SHRO Large Dices or Fine 
PEACHES Dicing for Relishes 
USE THE URSCHEL PINEAPPLE— 
MODEL “R” DICER Dicing for Crushed 


MEATS— All Kinds 


Pineapple 


USE THE URSCHEL 


USE THE URSCHEL “a” 


MODEL “SL” DICER 


MODEL “R” DICER 


Two Units of 
the Complete 
Urschel Line 
of Cutting 
Equipment. 


CONSULT 


LABORATORIES, INC. 


KS VALPARAISO + INDIANA 


Send for this free 
illustrated Booklet (No. 3). 


See us at the National Canners Show, Feb. 17-21, Chicago, Booth No. 4 


THE CANNING TRADE 


February 5, 1951 7 


“33 
| 
: 
= 
ve 
2 
3 
| 
‘ 
4 < 
i 
Food 
= 
i 
By 


February 5, 195! 


THE CANNING TRADE 


JO pudig 
{SOW 


e 
‘ 
| 
| 
is 
: ‘ 
j 
é| 
< <x 
TH 
8 


J 


Sag, 
4 


) 


dee 
/ 4 
/ 


| 


A champion always stands out...and NATIONAL’S 
Sanitary #2 Standard Can is a champion on the production line! 
You'll award it a “Blue Ribbon” for its superior 
onstruction and for its improved stabilized interior linings. 
We'll be glad to show you how a champion 


NATIONAL can will help your product “go places.” 


NATIONAL CAN 


CORPORATION 


110 EAST 42nd STREET, NEW YORK 17, N.Y. 


Why not phone or write, today! 


THE CANNING TRADE - February 5, 1951 9 


| 
> || x (( Y/ 
| 
AVY VF | a 
= 
| 
| 
Z || 


yess 


y wy ys 


THE canning industry is essentially 
an agricultural industry; with the 
exception of seafoods, all canned 
products originate on the farm. 

Considerable planning by the 
canner and his field department is 
required to assure an adequate and 
dependable supply of raw products, 
which is imperative for a successful 
vegetable or fruit canning operation. 
Continental has long recognized this 
important phase of the industry, and 
the Agricultural Development De- 
partment of Continental’s Research 
Department actively cooperates with 
eanners and their fieldmen. 

The agronomic side of canning 
crop production is a wide and varied 
field with many special problems 
and ramifications. However, the 
quality of the raw product as deliv- 
ered to the cannery is the most im- 
portant factor determining quality 
after canning. Certain phases of field 
and post-harvest handling problems, 
as they relate to the quality of the 
finished product, will be discussed in 
this chapter. 


CROP PRODUCTION PLANNING 


While some canning companies own 
or lease land and produce their own 
crops, the general practice is for 
them to contract with a large num- 
ber of farmers in the vicinity of the 
cannery to produce the raw ma- 
terials for them. Normally the can- 
ning company agrees to furnish the 
growers with seed or plants of vari- 
eties adapted to the district. This 
is done to insure a uniform raw 
product. Frequently, the canner will 
furnish special planting equipment, 
and, in some areas, arrange for the 
application of pesticides as needed 
for crop protection. Most all con- 
tracts are worded to the effect that 
the crop is to be harvested when or- 
dered by a representative of the 
canning company. It is customary 
to purchase on the basis of quality or 
maturity standards, and frequently 
the canner supplies harvesting con- 
tainers, harvesting labor, or special 
harvesting equipment. All of these 
activities with a large number of 
individual growers, subsequent to 
and concurrent with the actual can- 
ning season, require considerable 
planning by the canner and his field 
department. 

Good grower relations are funda- 
mental to any successful vegetable 


10 


or fruit canning operation. Both 
grower and canner must prosper. The 
grower looks to the canner as his 
market, while the canner is depend- 
ent upon the growers for his very 
existence. Consequently, a well-or- 
ganized program is required, and in 
Continental crops consultants’ con- 
tacts with canners in the major pro- 
duction areas, the following have 
been observed as fundamentals for a 
good agricultural program. 

1. Top Management should be 
aware of and sympathetic to farmers’ 
problems, and should understand 
their point of view. This calls for the 
planning, organizing, and direction of 
a sound agricultural policy to be car- 
ried out by the individual company. 
The program should be a long-range 
project, continuing from year to year 
and should not be related to a cur- 
rent or temporary situation. 

2. A definite production schedule 
for the canning factory, based on 
factory capacity, equipment and sales 
outlets, must be worked out in ad- 
vance of the season. The field as 
well as the sales department should 
sit in on this planning. 

3. A fair contract for both the 
canner and the grower is essential. 
The contract should be legally cor- 
rect, but should be phrased as simply 
as possible so as to be understandable 
to the grower. Growers’ contracts 
should be reviewed carefully each 
year and should be revised to reflect 
current conditions. 

4. Districts should be selected where 
the soils, climatic conditions and type 
of farming practiced are suitable for 
the particular crop. This is the field- 
man’s responsibility and requires a 
thorough knowledge of local con- 
ditions. 

5. The growers within the district 
must be selected and educated to 
produce the quantities and quality 
desired. Within a small area growers 
vary widely in their production abil- 
ities, and here again the fieldman 
must know them individually so as 
to select those who can be depended 
upon. It is his job to educate them 
in the best known methods of pro- 
duction for the specific crop. 

6. Special services to growers are an 
effective means for the canning com- 
pany to promote good grower rela- 
tions. These include: furnishing of 
planting and harvesting machinery; 
distribution of fertilizer, seed and 


YOU CAN’T BEAT CONTINENTAL AS A DEPENDABLE SOURCE OF SUPPLY 


Raw Product 
Quality Control 


No. 1 


plants at cost; soil testing; seed treat- 
ment; inoculation; insect, disease and 
weed control, etc. 

7. An intelligent and careful job 
of “fielding” at harvest time is the 
climax of the whole program. It 
should not be muffed by some in- 
consequential detail that makes for 
ill feelings on either the part of 
the grower or the company. 

8. Prompt payment of growers on 
the due date is of primary impor- 
tance. A canning company can gain 
a good deal of good will and can 
properly publicize the fact that it 
has always paid its growers promptly. 
When payments are made to growers, 
frequently a personal discussion of 
the statement with the grower is 
desirable to avoid bookkeeping mis- 
takes or a minor misunderstanding. 

9. A well-prepared and carefully 
kept set of field records on individual 
grower’s field operations is the basis 
for any crop improvement program. 

10. A careful analysis at the close 
of the season of the records pre- 
viously mentioned will make possible 
the elimination of poor growers and 
undesirable districts. It should give 
much needed information on im- 
provements to be made in planning 
the next season’s field program. 

11. Close cooperation of the field 
staff with local county agricultural 
agents, the State and Federal Agri- 
cultural Departments, colleges, ex- 
periment stations, experimental 
farms, soil conservation personnel, 
teachers of agriculture in high 
schools, 4-H Clubs and other agen- 
cies related to agriculture is neces- 
sary. 

12. Favorable local publicity is al- 
ways desirable. Let the community 
know what the company and its 
growers are doing. An occasional 
news item for the local paper or 
radio station on some activity of the 
company, or of the industry, may be 
of general interest. Some companies 
issue a newsletter to their growers 
either on a monthly basis or at reg- 
ular intervals during the year. 

The above program must be varied 
with different crops and among dif- 
ferent companies, but it is basic for 
almost any sizable operation. Where 
such a program has been in use, the 
relations between growers and can- 
ners have been good and in general 
no great difficulties have been en- 
countered in contracting acreage. 
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